Your Years Old Container 


Can You Change It Profitably? 


Rarely ever has there been a container 
created that would meet every require- 


ment over a prolonged period of years. 


In this era of package merchandising, the 
sales of many good products are being 
hindered by containers lacking the mod- 


ern features of good design and utility. 


Your container is your most important 
salesman. If it is not doing a real selling 


Wherever you are,the Job for you—consult a Continental Rep- 


services of a Conti- resentative. He specializes in “Packaging 
nental Representative . 


are at your disposal— To Sell” and will gladly help you to create 
without obligation, of Z : 
course. a better container. 


CONTINENTAL CAN Company INc. 


Executive Offices: NEW YORK: 100 East 42nd St. © CHICAGO: 111 West Washington St. 
SAN FRANCISCO: 155 Montgomery Street 


‘*§¢*s Better Peete ia Tin’ 
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We are proving it with Orders! 


ARGE, prominent packers are replacing other 
types of cutters with this new 


“BUFFALO” Si 


We will gladly furnish you with all the facts and 
names of these users upon request. 





This machine cuts and empties a 575 to 600 lb. batch 
of meat in 53 to 8 minutes without mashing or heating. 
It reduces cutting time, increases yield and produces the 


finest quality sausage meat at least possible cost. 











JOHN E. SMITH’S SONS CO., Buffalo, N. Y., U.S. A. 


Manufacturers of the world-famous line of “‘BUFFALO” Silent Cutters, Mixers, Grinders, 
Air Stuffers, the Schonland patented Casing Puller and the TRUNZ-““BUFFALO” Bias Bacon Slicer 


BRANCHES: Chicago, Ill., U. S. A. London, Eng. Melbourne, Australia 
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A Springtime Editorial 
Gone Wrong 


About this time of year the birds 
should be singing blithely, the buds 
bursting forth in fragrant bloom and 
the gentle airs of springtime caressing 
our cheeks and soothing our souls—and 
so we had a nice little editorial pre- 
pared about the beauties of nature and 
such-like. 

But it ain’t so! Mud and goo have 
covered the dainty timid violets. Black 
clouds are chasing each other across a 
forbidding sky. It’s cold and getting 
a darn sight colder. A few green leaves 
are out but they’re shivering themselves 
to pieces over the situation. 

It’s a tough life if you don’t weaken 
and if you do. Your editor, who hasn’t 
had a vacation since ’way back when, 
thinks this now-you-see-me-now-you- 
don’t spring business is very disgustful. 
Spring won’t come to him, so he’s going 
to knock off a couple.of days, and go 
out where spring is. Back in time for 
the next issue, though! 


Oh, Skeptical Ones, Take Note! 


Newspaper stories may malign her, 
but Chicago goes gloriously on. During 
1929, there were more visitors to the 
Art Institute than in any other year in 
her history. And during January of 
this year, Chicago’s hotels exceeded 
those of New York in activity. New 
York, with 97,000 available rooms, 
showed a collective occupancy of 71 per 
cent. During the same period, Chicago, 
with 41,000 rooms, recorded an occu- 
pancy of 74 per cent. 

Chicago is still doing business at the 
same old stand—and it’s a greater busi- 
ness. 

Some travelers may view Chicago 
timidly, but the vast majority of them 
do not. They see Chicago as she really 
is, a great industrial and art center, 
heroically striving (and succeeding!) to 
rid herself of annoyances that disturb 
any great city. 

Our offer, published recently, still 
holds good. Let us know when you're 
coming to Chicago, what you'd like to 
see or do, and we'll do our level best 

.to assure you of the most enjoyable trip 
you've had for a very long time. 





Father—(to youngster just put to bed) 
“Now what are you crying for?” 

Son—“Wanna drink”. 

Father—“So do I. Go to sleep.” 
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Don’t Throw Away That Profit 
You Made on 2 Cars of Meat! 


At best, a packer’s profits are very small. He must 
sell many thousands of pounds of meat to make 
even a profit of a couple of hundred dollars. 


All the more reason why he should retain every 
dollar of that profit he possibly can. 


Many far-seeing packers use H. P. S. packing 
papers—thereby saving through the purchase of a 
single car of paper as much as their profits have 
been on two full cars of meat! 


And they’re getting quality papers too! 


Simply write us a note, enclosing samples of the 
paper you are now using. Without delay, we'll 
quote you prices on your requirements, sending 
along test sheets of the papers we recommend. 








H. P. SMITH PAPER COMPANY 


H.P.S. Waxed and Oiled Packers Papers 
1130 WEST 37th STREET CHICAGO, ILL. 
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Get Your 


Accountant 


to furnish you with the cost of 
Repair and Power Bills on Tank- 
house and Fertilizer Grinders. 


Then ask some of the hundreds 
of users of Newman Grinders 
as to their “maintenance cost.” 
Then you will realize it pays to 
Newmanize. 


$300 to $495 


f.o.b. Factory 
Made in three sizes. Satisfaction 
Guaranteed. 
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2-ST rrave MARK ~—-s Swing-Hammer 
GRINDERS 


for reducing 
Cracklings, Bone 
Tankage, Dried 
Blood and all 
Packinghouse By- 
products. 









STEOMAK, 


2-STACE 


Method of Grinding 


FEATURES 
Two-Stage Reduction Method | LESS POWER 


Results in 


Built-in Metal Trap MORE UNIFORM FINISHED 
Heavy Breaker Plates in Cov- PRODUCT 

er, 1 to 2 Inches Thick LOWER MAINTENANCE 
Renewable Wearing Plates | 9 Sizes—5 to 100 Horse Power 


Throughout Furnished in Belt-Driven, Tex- 
Adjustable Grinding Plate Rope and Direct-Connected 
Instant Accessibility Type. 


Improved Blower System for 


S. K. F, Ball Bearings Tankage, Dried Blood and 


Semi-Steel Housing— Low Grease Content Crack- 
No Boiler Plate Construction lings. 


Stedman’s Foundry & Machine Works 
505 INDIANA AVE. AURORA, INDIANA 
Builders of Dependable Machinery Since 1834 




















RINDERS — PULVERIZERS 





The Newman Grinder & Pulverizer Co. 
419-425 W. 2nd St., Wichita, Kansas 
Distributors 


The Alibright-Nell Co., Chicago, Tl. 
The Cincinnati Butchers’ Supply Co., Cincinnati-Chicago 

















$110,000,000 
vy lost 3 in the food 
P elds yearly — 


Are Rats Sharing 
Your Profits? 


Gas treatment insures 100% 
extermination of all Insects 
and Rodents without danger 
to stored food products. The 
United States Bureau of Ani- 
mal Industry approves the use 
of HCN gas for insect and rodent control in packing 
plants operating under Federal meat inspection. 

Many of the Chicago packers have found this 
method of complete extermination by fumigation with 
gas the only real effective method of “making a 
killing.” 

Calcyanide (HCN) gas is the discovery of Dr. 
Metzger of Columbia University and can be used 
without danger under the supervision of our licensed 
fumigators. 

We also manufacture “Last Lunch,” a bait for rats, 
and Smithereen Roach Powder manufactured from 
government approved chemicals. 








COMPANY 
7417 Stony Island Ave., Chicago 
40 years of service to the packing industry 
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Cooked Meat Preparation a Business in Itself 


New York Firm Has Installed Gas-Fired 
Equipment to Smoke and Cook Meats for 
Its Growing Clientele of Food 


With the approach of summer 
“ready-to-serve” meats find an 
even wider demand than through- 
out the cooler months of the year. 

Modern methods of living— 
with less space for preparation of 
food for the family and more time 
demanded by the outdoors and 
the automobile—have made an 
important place for cooked meats. 

While the preparation of such 
meats is frequently a sideline of 
packinghouse operation, there is 
constant expansion in the “ready- 
to-serve’” meat business as an 
independent unit. 

Fancy sweet-pickled hams ready 
for boning are bought by such 
houses, as are fresh hams, pork 
loins, pork shoulders, corned beef 
and other meats ready to be given 
their final touch through proper 
cooking, handling and distribu- 
tion. 


Serves Over 500 Food Stores. 

One firm making a specialty of 
cooked meats and other ready-to-serve 
products maintains a 24-hour service. 
Four refrigerated trucks are kept busy 
supplying between 500 and 600 food 
stores with these perishable meats and 
similar food products. 

This company, Bohle, Inc., of New 
York City, recently built a new and 
modern plant, sanitary in every par- 
ticular and mechanically perfect for the 
purpose for which it was designed. 

Preparation of Hams. 


Fancy S. P. boiling hams, pulled 
strictly at cured age, and in the pink 


of condition to give a first class product 
when properly cooked, are purchased. 

These hams are soaked, boned, 
skinned, fatted and tied. Some of the 
hams are cooked in retainers, some are 
rolled and tied. The latter, since they 
are prepared with the skin on and so 
must not carry too much fat, must be 
very carefully selected. 

Oblong, pear-shaped and truncated 
retainers are used. Different sizes in 
each shape are provided to accommodate 
the different averages. 








Stores 


“Round” or “string” hams are not 
put in retainers, but are tied up with 
string in the old fashioned way, which 
used to prevail when no retainers were 
available. These hams are smoked, 
wrapped in cloth, then put in the cook- 
ing vats or tanks with the hams in con- 
tainers. 

Cook Hams 5' Hours. 

For this operation three tanks are 
provided, two large and one smaller in 
size. The larger ones measure 14 ft. 
in length, 5 ft. in width and 4 ft. in 


GAS-FIRED SMOKEHOUSE FOR SMOKING HAMS AND BACON. 


The small smokehouse at the right, 
It is 6 ft. square and 12 ft. high. 


hams, is made of sheet steel. 


shown with cage loaded with bacon and 
The walls, roof 


and floor are constructed of double steel sheets with asbestos insulation between. 
Three gas pipe burners extend from front to rear, and are located about 3 in. above 


the floor. 
a flue which runs into the chimney. 


Sawdust is used for smoking, the excess smoke being removed through 
The burners are kept lighted for only about 


half an hour as the sawdust will smoulder for 4 or 5 hours and create all the 


smoke that is needed. 
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GAS-FIRED TANK USED FOR COOKING HAMS. 
This tank, made of sheet steel with insulation between, is heated with two gas- 


fired immersion heaters. 


These consist of a loop of 6 in. steel pipe laid on the 


bottom of the tank and running from one end to the other, so that the two open ends 
protrude through one end of the tank, about a foot apart. 

The gas can be boosted to 4 lbs. pressure for heating the water, but can be 
turned down to half a pound pressure without any back-firing or changing of the 


gas-air ratio. 


depth and hold 150 to 210 hams each, 
which are cooked for about 5% hours 
at temperatures ranging from 170 to 
180 degs. F. 

These tanks are of sheet steel with 
insulation between, which serves to con- 
serve the heat, lower the fuel consump- 
tion and improve working conditions. 
Gas fired immersion heaters, two in 
each tank, are used to heat the water. 
These consist of a loop of 6-in. steel 
pipe laid on the bottom of the tank and 
running from one end to the other and 
return, so that the two open ends pro- 
trude through one end of the tank and 
about a foot apart. 

One of these is welded into the end 
of the tank and the other is bent at 
right angles and runs up under the 
hood where the waste gases are vented 
to the outside air. A gas burner is set 
opposite the lower open end of the pipe 
and fires directly into it, the hot prod- 
ucts of combustion traversing the 
length of the pipe and return, thereby 
heating the water in the tank. 


Air-cooled Gas Compressor. 


The burners used are the open end 
type, with pilot lights built into them 
to hold the flame from being blown 
away. The gas is boosted to four 
pounds pressure and air is sucked in at 
the injector to form a gas-air mixture 
which will give complete combustion. 
A rotary air-cooled gas compressor, 
with pressure oiling system and by-pass 
relief valve built into it, is used to boost 
the gas pressure. 

This relief valve can be set to open 


at different pressures, but, as it operates 
by gravity it is weighted to open at 
four pounds on this particular applica- 








Figuring Smoked 
Meat Costs 


What does 
meats? 

How do you arrive at such a 
cost? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to 
the finished product — wrapped, 
packed and ready to ship? 

Do you figure in everything, 
including shrinkage, labor, op- 
erating costs, overhead, supplies, 
etc. 
In arriving at smoked cost 
from cured do you divide price by 
yield, or multiply by shrink? 

There is a right and wrong way, 


it cost to smoke 


and the latter will cost you 
money. 
THE NATIONAL PROVISIONER 


has made a reprint of its infor- 
mation on “Figuring Smoked 
Meat Costs.” It may be had by 
subscribers by filling out and 
sending in the following coupon, 
accompanied by a 2c stamp. 


The National Provisioner: 
Old Colony Bldg., Chicago, Ill. 


Please send me reprint on “Fig- 
uring Smoked Meat Costs.” 


Street 


IP 0b 5466 e Ges Stasdsiecccesens oe 


Enclosed find a 2c stamp. 
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tion, so that any excess gas delivered 
by the compressor is immediately by- 
passed to the suction side. 

One feature of this installation is 
that the gas can be turned down to half 
a pound without any danger of back- 
firing, or of changing the gas-air ratio. 
The efficiency of this unit is above 80 
per cent. 

Hams which are smoked before they 
are cooked are known as “Virginia 
style” hams. 

Smoking “Virginia Style’ Hams. 

A gas-fired, sheet steel smoke oven 
is provided for smoking. This smoke 
oven is 6 ft. square and 12 ft. high and 
the walls, roof and floor are constructed 
of double steel sheets with asbestos 
insulation between, as in the boiling 
tanks. Three long gas pipe burners 
extend from front to rear and are 
located about three inches above the 
floor. 


A rack of hams is run into the 
oven, the floor covered with hickory or 
other hardwood sawdust and the burn- 
ers lighted. 

Heat from the gas flames causes the 
sawdust to smolder and smoke and the 
excess smoke is removed through a flue 
which runs into a tall chimney. Natural 
draft only is used. 

While hams, and other meats are 
smoked in this oven for periods ranging 
from one to five hours, the burners are 
kept lighted for only about half an 
hour, for the sawdust will continue to 
smoke for a long time after the action 
has once been started, without more 
heat. 


Roasting Meats in Gas-Fired Oven. 


When the hams are removed from 
the cook tank they are allowed to cool 
at room temperature, then are put into 
a cooler at 45 degs. and allowed to stand 
for a day. They are then transferred 
to another cooler at a temperature of 
36 degs. F., and left for another day. 
The hams are then ready for delivery 
in the refrigerated trucks. 

Roasting of various kinds of meats is 
accomplished in a gas fired oven 4 ft. 
square and 5 ft. high which is divided 
into four compartments by iron grids 
or shelves. Each compartment is pro- 
vided with a door. Five gas burners, 
located in the front section and close to 
the floor, fire into the interior of the 
oven, and as the compartments are 
separated only by iron grid shelves, one 
set of burners is sufficient to heat the 
entire unit. 

Thus this company by the use of gas 
for cooking and smoking is enabled to 
conduct a cooked meat business on a 
large scale, and to furnish a growing 
clientele with fancy cooked meats the 
year round. 
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Consumer Attitude Toward Packaging of Meat 


Pittsburgh Survey Showed Consumers 
to Be Less Familiar with Meat Brands 
Than with Brands of Non-Food Products 


IV — Consumer Familiarity With Trade Names and Brands 


Why are consumers more fa- 
miliar with brands of toothpaste, 
for example, than with brands of 
ham and bacon? 

Why should the trade names of 
radios be better known than the 
trade names of meats? 

The study of consumer attitude 
toward packaging of meat, re- 
cently made in _ Pittsburgh* 
brought out the fact that such 
well advertised branded products 
as toothpaste, radio, and certain 
other non-foods were much bet- 
ter known than brand or trade 
names of food products such as 
bread, butter, lard substitutes 
and eggs. 

It also brought out the fact that 
the above food products were 
recognized by brand more gener- 
ally than meats were. 


Meat Brand Recognition 


Bacon had the largest brand or 
firm name recognition, with ham 
second, pork sausage third, wien- 
ers fourth, lard fifth and beef- 
steak sixth. 

A total of 1,062 persons were 
consulted as to their familiarity 
with brand names. These people 
included public service company 
employes, public school teachers 
and University of Pittsburgh stu- 
dents, both men and women, rang- 
ing in age from 20 to 40 years. 

Of these 1,062 people, 252 or 24 
per cent regularly purchase 
food ; 434 or 41 per cent occasion- 
ally purchase food; 303, or 28 
per cent, seldom purchase food; 
and 73, or 7 per cent, did not re- 
ply to this question. 

These people were resident 
either temporarily or permanent- 
ly in Pittsburgh, or just outside 
the city limits. 


*The study of consumer attitude toward 
meat packaging formed a part of a large 
consumer study made in the city of Pitts- 
burgh by the Bureau of Business Re- 
search of the University of Pittsburgh, 
under the direction of Dr. John H. Cover. 

Cooperation by THE NATIONAL PRO- 
VISIONER with the University extended 
the inquiry into different phases of 
packaged meat preferences as an impor- 
tant part of this study. 

This is the fourth of a series of articles 
reviewing this study. 


Brand or trade names of 16 products 
were used to test the familiarity of 
1,062 consumers with such names. Six 
of these were trade names for meat, 4 
were for other food products and 6 for 
non-food products. 

In a study of familiarity with brands 
of bacon, 7 per cent of all subjects 
named brands of local packers; 37 per 
cent, brands of outside packers; 4 per 
cent, miscellaneous brands. In the case 
of names of packers, 2 per cent named 
local packers; 40 per cent, outside 
packers; 10 per cent gave no reply. 

In all, outside packers and outside 
brands were named by 86 per cent of 
those consulted; local packers and their 
brands, by 10 per cent; miscellaneous 
brands constituted 4 per cent of the re- 
plies. 

Thus it would appear that the major- 
ity of all subjects were more familiar 
with the names of outside packers and 








Service to the Trade 


In the search for definite in- 
formation on the public’s attitude 
toward meat in packages com- 
pared with meat in bulk, THE 
NATIONAL PROVISIONER financed 
a study of this subject in the city 
of Pittsburgh. 

The study was made by the 
Bureau of Business Research of 
the University of Pittsburgh. 
Pittsburgh packers, representa- 
tives of outside packers in Pitts- 
burgh, and chain and independ- 
ent retail stcres gave hearty co- 








operation. 


While the number of consumers 
studied was relatively small, they 

represented a good cross section 
of the consuming public in any 
city. 

In addition to financing the 
study THE NATIONAL PROVISIONER 
has assumed full responsibility 
for publishing the results, which 
it is hoped will be of value to the 
packer, the manufacturer of 
wrapping and packaging ma- 
terials, and ultimately to the re- 
tail meat dealer. 

These results are summarized in 
this and succeeding articles in THE 
NATIONAL PROVISIONER. The 
complete report will be available in 
pamphlet form upon application to 
THE NATIONAL PROVISIONER, 
Chicago, accompanied by 4c in 
stamps. 























their brands of sliced bacon, as the re- 
port points out. 


Ham and Lard Trade Names. 

In testing familiarity with ham trade 
names, ham had exactly the same pro- 
portion of “no replies” that bacon had. 
Ten per cent of all subjects mentioned 
the trade names of local packers; 37 
per cent, outside packers; 5 per cent, 
miscellaneous brands. In testing fa- 
miliarity with the names of local pack- 
ers in connection with ham, 4 per cent 
chose the names of local packers; 34 
per cent, outside packers; 10 per cent 
gave no reply. 

Lard brands were not nearly as well 
known as bacon and ham brands. This 
is apparent from the fact that 48 per 
cent of the subjects gave no response on 
the lard trade names, while in the case 
of hams and bacon only 10 per cent 
cculd recall no trade names. 

Four per cent of all subjects tested 
on lard brand names used brands of 
local packers; 12 per cent, brands of 
outside packers; 18 per cent, miscel- 
laneous brands. Two per cent gave 
firm names of local packers; 21 per cent 
names of outside packers. Forty-eight 
per cent could remember no_ brand 
name. 

In the test on trade and packer names 
in connection with pork sausage, 48 per 
cent gave no reply. Eight per cent of 
all subjects mentioned the brands of 
local packers; 3 per cent, brands of out- 
side packers; 6 per cent miscellaneous 
brands. Twenty-two per cent gave the 
names of local packers; 13 per cent, 
names of outside packers. 


Pork Sausage and Wiener Brands. 

It is apparent, the report points out, 
that local packers dominate the market 
for pork sausage, so far as the consum- 
ers tested are a standard of measure- 
ment. Thirty per cent of the subjects 
chose local packers and brands; only 16 
per cent chose outside packers and 
brands. 

Wiener trade names were not well 
known. Fifty per cent of the subjects 
gave no reply. The brands of local 
packers completely dominated the trade 
name associations. Of the 249 persons 
listing trade names, 93 per cent men- 
tioned names of local packers; the 
others named outside packers. 

(Continued on page 51.) 








30 


THE NATIONAL PROVISIONER 


April 5, 1930. 


Planning Efficiency in the Small Meat Plant 


Kansas Packer Gets Low Operating 
Costs by Economical Planning of 
Departments and Efficient Methods 


Low production costs are his 
hobby. 

Few know better than he how 
much labor and energy can be 
wasted, and time lost, in a plant 
not properly arranged, equipped 
and operated. 

He knows how seemingly small 
items of expense pile up. They 
total huge sums because of daily 
repetition. 

He is Fred W. Dold, for 42 
years an executive of the Jacob 
Dold Packing Co. His experience 
covers the entire field of meat 
packing. 

This experience in the meat business 
has been incorporated in the design and 
construction of the new plant Fred Dold 
built at Wichita, Kan., for his sons, 
Frederick and Richard, who are asso- 
ciated with him in the business. Their 
study and observation in_ other plants 
where they were trained, have been 
helpful and constructive, and much of 
the success of the enterprise is due to 
their efforts. 

Designing the Small Plant. 

The new plant of Fred Dold and Sons, 
Wichita, Kan., completed and placed in 
operation about a year ago, has a 
killing capacity of 125 hogs and 25 
cattle daily. There is hanging space 


in the coolers for 250 hogs and 75 cat- 
tle. The coolers are equipped with rails 





11 ft. from the floor, so that each one 
can be used for either hogs or cattle. 

With this arrangement it is possible 
to increase the kill of either hogs or 
cattle, and regulate plant operations 
with fluctuations in the prices and de- 
mand for pork and beef. 

The plant is one story high, with a 
basement under all of it. It covers an 
area of 100 by 185 ft. and has been 
planned for future expansion. 

The killing floor is designed to se- 
cure maximum light and ventilation. 
Windows are placed on three sides. 
There are large glass skylights in the 
roof. 


Labor Used Efficiently. 

Equipment includes everything to re- 
duce labor in killing and cleaning of 
offal. Nine men are needed to kill hogs 
at the rate of 50 an hour. These also 
trim out the heads, clean the casings 
and chittelings. The same gang kills 
and dresses eight cattle per hour and 
takes care of the offal. Killing is com- 
pleted in the morning and the killing 
gang is used in the afternoon to cut 
hogs, bone beef and trim. 

Fats and offal are dry rendered in 
two 4 by 7 ft. cookers, one for lard and 
one for incdible products. It takes 
three hours to cook lard and press 
cracklings, four hours to complete the 
day’s work in the grease refinery. Three 
men are employed for this latter work. 
They also draw off and tierce the 


grease and refine lard and package it. 

The sausage kitchen has a weekly ca- 
pacity of 25,000 Ibs., including meat 
loaves, spiced meats, boiled and baked 
hams, etc. This department is well 
lighted and ventilated, and large enough 
to accommodate several other plant op- 
erations. 

Related Operations Combined. 

On one side, near the coolers, are the 
hog cutting tables from which hams, 
bellies and picnics are dropped to the 
curing cellar below. Pork loins and sau- 
sage trimmings are trucked to adjoin- 
ing coolers and the fat to the refinery. 

The machinery and equipment for 
making sausages and specialties are 
conveniently arranged to avoid extra 
handling of product. In small plants 
there are many advantages in combin- 
ing related manufacturing operations 
in one open space. Most of the equip- 
ment—vats, tables and overhead rails— 
can be used for more than one purpose. 
These are interchangeable, are arranged 
so that they can be reached from two 
or more sides. 

Cleaning Costs Kept Low. 

Steam and vapor are eliminated by 
proper ventilation and heating arrange- 
ments, and the work can be supervised 
more efficiently if done in one large, 
well-lighted room instead of in separate 
small departments. 

Mr. Dold has carried out this idea and 
combined the sausage making, ham bon- 





COMPACT ARRANGEMENT OF EQUIPMENT SAVES TIME AND LABOR. 


The killing room is shown at the left. 


are required to handle 50 hogs an hour. 


The lard refinery is shown at the right. 


Cattle are dressed in that portion of the room shown in the foreground. 
The same gang also kills and dresses 8 cattle per hour. 


A 4- by 7-ft. cooker is installed in both this and the inedible department. 


3 hours to render lard and press cracklings and 4 hours to complete the day’s work in the grease refinery. 


Nine men 


It takes 
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NEW PLANT OF FRED DOLD AND SONS, WICHITA, KAN. 
It covers an area of 100 by 185 ft. and has a capacity of 125 hogs and 25 cattle daily. There is cooler capacity for 250 hogs 


and 75 cattle. The building is of fireproof construction and equipped 


with future expansion in mind. 


ing, cooking, washing of sweet pickled 
meats, hog cutting and beef boning in 
one room. There was a decided saving 
in building construction and in equip- 
ment needed to do this work. He also 
has better supervision, more flexibility 
of operation, good light and ventilation. 
There is a saving in time and labor in 
washing and cleaning. 

In the boiler and engine room every- 
thing is as complete and orderly as in 
the rest of the plant. The 75-h.p. boiler 
is gas fired. The gas supply is regu- 
lated automatically by the steam pres- 
sure. This is set for the most economi- 
cal operation of the boiler during the 
day. 

Compressor is Motor Driven. 

Refrigerating equipment includes one 
40-ton, single acting two-cylinder am- 
monia compressor, direct connected to a 





50-h.p. synchronous motor. The machine 
operates about 8 hours a day in the 
summer, less at other times. It re- 
frigerates the brine tank, a small freez- 
er, and the lard roll. 

The brine tank is of the open type 
equipped with 1% in. direct expansion 
coils and automatic feed control on the 
ammonia line. There is a temperature 
range of 8 degrees in the brine,—from 
plus 15 degs. F. to 23 degs. F. The 
strength of the brine is generally car- 
ried around 70 degs. on the salometer 
reading at the low temperature. Addi- 
tional salt is added as needed by pump- 
ing 100 per cent salt solution into the 
tank. 

The brine circulating pumps are of 
250 gallons per minute capacity and are 
in duplicate units. They are of centri- 
fugal type direct connection to 15 h.p. 


throughout with automatic sprinklers. 


It was planned 


motors, and are manually operated. The 
brine is pumped to the coolers and re- 
turns to the tank by gravity. 

Open Brine Spray in Coolers. 

The beef and hog coolers are built 
with overhead decks for open brine 
sprays. These are arranged in units 
so that the cooler temperature is under 
accurate control and the air circulation 
maintained at all times. The excellent 
condition of the beef in the sales cooler 
after hanging for five weeks gives this 
plant a splendid reputation among local 
buyers. 

The shipping room is used for as- 
sembling and packing all orders. It is 
refrigerated by spray ducts at the ceil- 
ing. The same type of refrigeration 
is used for the fresh pork cooler, sau- 
sage cooler, offal cooler and dry salt 

(Continued on page 52.) 


THE LAYOUT IS PLANNED SO THAT EQUIPMENT AND WORKERS DO DOUBLE DUTY. 
At the left is the sausage kitchen, at the right the shipping room. Refrigeration is provided for the latter by brine spray 


ducts. These are shown at the ceiling. 


Economies are affected by making the equipment in the sausage kitchen do double duty. 


In addition to manufacturing sausages, hog cutting, beef boning, ham cooking, meat washing, etc. are done here. 
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Short Form Hog Test Shows Different 
Weight Hogs Cutting at Small Loss 


Hogs are cutting out better than in 
many weeks. 

Based on prices of live hogs at Chi- 
cago and product prices as shown in 
THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE, both as of April 3, 
1930, the cut-out value of four averages 
of hogs is as follows: 

The lightest average on which the 
test was made, 160 to 180 lbs., is cut- 
ting without loss. Figured on the basis 
of hogs of this average selling at 
$10.35, with labor, overhead, death and 
condemnation losses figured at 82c per 
hundred live weight, the total cost per 
hundredweight is $10.82. 

The product value on hogs of this 
average is $10.35 per hundred and the 
offal credit is 47c, resulting in a total 
value per 100 lbs. live weight of $10.82. 
This covers the cost. 

How Cutting Loss Varies. 

Hogs averaging 180 to 220 lbs. show 
a slight cutting loss. The value of 
product per 100 Ibs. live weight is 
$10.00 and the offal credit 49c, making 
a total credit of $10.49. The cost of 
this weight of hogs per 100 lbs. live 
weight at $10.20 plus a labor and over- 
head cost of 66c per hundred and a 
condemnation and death loss of 10c, 
makes the total cost per 100 Ibs. live 
weight $10.96. 

This results in a cut-out loss of 45c 
per hundred or 90c per hog. 

The poorest showing is made by hogs 
ranging in weight from 225 to 250 lbs. 
per head. The product value per 100 
Ibs. live weight on these hogs is $9.70 
plus an offal credit of 50c, making a 
total credit of $10.20. The average 
cost of hogs of this weight is $10.00 
per hundredweight to which is added 
a labor and overhead cost of 63c and 
a condemnation and death loss of 10c, 
making a total cost of $10.73. 

These hogs, therefore, show a cut-out 
loss of 538c per hundred or $1.26 per 
head. > 

Check on Cut-Out Value. 

Heavy hogs show little cutting loss. 
The product value per hundred pounds 
live weight is $9.77. To this is added 
an offal credit of 52c, making the total 
value per hundredweight $10.29. The 
average cost of these hogs is $9.75, the 
labor and overhead cost 60c and the 
condemnation and death loss 10c, mak- 
ing a total cost of $10.45. 

These heavy hogs, therefore, show a 
cut-out loss of only 16c per hundred- 
weight or 46c per hog. 

The above figures are based on aver- 


ages both as to yields and as to costs. 
Every packer should make his own tests 
and should change his yields from week 
to week, if necessary, to conform to 
such changes as may occur in the qual- 
ity of hogs he buys. 

This is the only way to have an ab- 
solutely accurate check on the cut-out 
value from day to day, which is so 
necessary in directing the following 
day’s hog buy. 


Blank “Shert Form Hog Tests” can be 
secured by subscribers on application to 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Ill. 


ed 


PROGRESS OF HOG FUTURES. 

Gratification is expressed by the Chi- 
cago Livestock Exchange at the prog- 
ress made during the first month of 
trading in hog futures, which ended 
April 1. 

“The volume of trading during the 
opening month was most satisfactory,” 
says Charles A. Wilson, president of 
the exchange, and “about twice as large 
as anticipated.” , 

In a recent statement Mr. Wilson 
points out that patrons have come from 
New York on the east and from Dakota 
on the west. Hundreds of hog produc- 
ers and many packers, large and small, 
have visited the trading room and been 
impressed with the preparations that 
have been made to take care of the 
business. 

Commenting on the success of the 
project, Mr. Wilson said: 

“The hog future market is a success. 
That fact has been established beyond 
question. The experience of the past 
four weeks has demonstrated that hogs 
can be sold and bought for future de- 
livery just as readily and satisfactorily 
as any other commodity. They are do- 
ing it now. The Chicago Live Stock 
Exchange has solved the problem of 
inspection and grade to the general sat- 
isfaction of the trade. Deliveries are 
now being made as a matter of daily 
routine. 

“The first month’s business amounted 
to 184 cars sold, representing 13,250 
hogs, weighing 3,036,000 pounds. Hogs 
actually delivered on contracts amount- 
ed to 315,470 pounds. The prices have 
ranged from a high of $12.00 per cwt. 
for September lights, down to $9.50 on 
March heavies. During the first month’s 
operation, prices for ‘futures’ were in 
the formative period and were some- 
what irregular and affected by the sharp 
break in the cash market, but it is be- 
lieved that they have now stabilized 
themselves on a very reasonable basis 
that reflects the present opinion of the 
future conditions.” 
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There is no other future hog market 
in the world, Mr. Wilson said, and prog- 
ress made by the Chicago Live Stock 
Exchange is being closely watched from 
all over this country, Europe and South 
America. 

oe 


PROPOSED NEW TARIFFS. 


The tariff bill as passed by the 
United States Senate changes the duty 
on many products immediately related 
to the packing industry. These changes 
are not only from the bill as it passed 
the House of Representatives but from 
the existing tariff measure, passed in 
1922. 

The difference between the Senate 
bill and the House bill will be ironed 
out in conference before the measure 
can be accepted by both houses and be 
presented to the President for signa- 
ture. 

The following table presents the rates 
on packinghouse and related products 
in which there is considerable varia- 
tion as they appear in the two bills and 
in the existing law: 


1922 
Law. 


House 
Rate. 


Senate 

Rate. 
Cattle under 700 
lbs., per lb.... 
Cattle above 700 


2 2 ¢ 14c 
Ibs., per Ib... 3c 2%e 
3 4 


c 
Hardened cK. ils 


-» bo 


ona fate ..... c 

Bdible ies 

valued at less 

than 40c a Ib.. 
Gelatine glue, 

valued at less 

than 40c ..... 20% &1%e 2 
Gelatine glue, 

valued at 40c 

or more ...... 20% &7 c 2 
Dried blood al- 

bumen, light, 

lb. 


Dried blood al- 
bumen, dark, 


Hides 
Cork insulation 
or ground cork 
in blocks, 
slabs, boards 


20% & 3%4c 20% & Be 20% & 314c 


> 20% &1k%c 
% & 8c 200% &T C 


free 


214¢ 
free 


or planks ....114c bd. ft.2%c bd. ft. 30% 
Dressed poultry, 
SS eee 10 ¢ 8c 6c 


The new tariff on other products, on 
which there is less division between the 
two houses, is as follows: 
— a veal, fresh, chilled or 


ceeccerceccsccvacesvecee sl per Ib. 
WOW coccccccccccocevceccscccsce \% of lc per lb. 
Oleo oil and oleo stearine.......... le per Ib. 
Sheep, lambs and goats............ $3 per head 
Mutton and goat meat, fresh 
chilled or frozen...........sse0. per Ib 
Lam, fresh, chilled or frozen....7c per Ib 


Sw per lb. 
Pork. fresh, chilled or frozen...... 2%c per Ib. 
Bacon, hams and shoulders and 
other pork prepared or preserved. she per Ib. 
obb cebéu ae devas seonseseecs ces 3c per lb. 
Lard compounds and lard sub- 
PERRMEOD 2 cc cvccccccccccccccccsees 5c per Ib. 


Extract of meat, including fluid...15c per Ib 
Meats, fresh, homes § —— 

prepared or preserved, not spe- 

cially — SER eee 6c per Ib. 
Cocoanut Of] ....cecsecercecccenes 2c per Ib. 
Cottonseed mH wevcccescocseveence 3c per Ib. 
Peanut Of] ....ccccccccccscccvesees 4c per lb. 


In the case of the oils, the tariff must 
not be less than 45 per cent ad valorem, 
and of the meats not specially pro- 
vided for, not less than 20 per cent ad 
valorem. 


tf 


Watch the “Wanted and For Sale” 
page for business opportunities or bar- 
gains in equipment. 
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At the Turn of the Road 

Limited supplies of hogs do not mean 
always that high prices will prevail. 
Demand for product must be present 
also, if price levels are to be main- 
tained. 

During the early months of the cur- 
rent calendar year the constantly de- 
creasing hog runs were thought to in- 
dicate that high prices were sure to 
come, and thus packers were willing to 
put product into cure at several cents 
under the market. 

March hog runs at the eleven princi- 
pal markets of the country totaled ap- 
proximately 2,099,000 head, 45,000 less 
than in March, 1929, which was a light 
run for the month, and 975,000 less than 
in March, 1928. During the first three 
months of the year the receipts at these 
markets totaled 7,831,000 head, being 
293,000 less than in the first quarter of 
1929 and 2,300,000 fewer than in Janu- 
ary, February and March, 1928. 

In spite of these light March runs the 
price of hogs declined. There was not 
enough buying power on the product 
side to maintain it. As costs of cured 
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meats to the ultimate consumer reached 
considerably lower levels buying in- 
creased, but this was not sufficient to 
warrant an increase in price. 

In certain sections of the country 
there has been some unemployment and 
in most sections a strong tendency for 
people to conserve their funds. The 
sound financial condition of the general 
public, however, is pretty generally 
recognized and was rather clearly 
shown in the heavy payment of income 
taxes. 

At present, public buying power 
would seem to be at its lowest point, 
if indeed this point has not already been 
passed. Stocks of pork meats and lard 
on hand are much smaller than those 
of a year ago. In the case of lard, they 
are only half those of April 1, 1929, and 
dry salt bellies on hand are less than 
half those of a year ago. 

An improvement in public confidence, 
which is certain to come with the begin- 
ning of spring and the opening up of 
activities necessarily more or less de- 
pendent on weather conditions, is certain 
to improve the buying power of the 
public, which will increase demand and 
strengthen prices. 

Thus for a period at least, there 
should be opportunity for the packer to 
realize on the high priced product he 
has been carrying in his freezers and 
curing cellars. 

Nevertheless it should be borne in 
mind that the farmer has had on hand 
large quantities of corn for which only 
low prices could be secured. There was 
little reason why he should sell hogs 
at prices which seemed to him depressed 
and at the same time sell his corn for 
equally low prices. He could see pos- 
sibilities ahead for securing higher 
prices for corn by feeding it to hogs. 

It is probable, therefore, that larger 
hog runs are in prospect, and that the 
bulk of the hogs in these runs will be 
heavy. They will not be worth as much 
to the packer as well-finished meat type 
hogs would be, and he will have his lard 
problem in addition. 

The first six months of what is now 
recognized as the hog year have passed. 
Hog runs have been lighter, but at the 
same time buying power has been some- 
what curtailed. 

During the last half of the hog year, 
it is probable that runs will be heavier 
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but that buying power will be improved. 
Whether this improvement will be suf- 
ficient to insure the absorption of large 
quantities of high priced fat product 
is questionable. Therefore packers will 
operate with much more assurance if 
their hogs are handled on a cut-out 
basis. 
a 


Costs and Profits 


There is becoming apparent in the meat 
industry a growing opinion that too 
much emphasis is being placed on the 
necessity for high production at low 
cost and too little on the need for se- 
curing a good production of high-qual- 
ity per dollar of labor cost. 

For after all, production is not the 
basically important factor. What the 
packer really is interested in is what 
prices the production will sell for and 
the profits that will result. 

Little is gained if, in the effort to 
secure low labor costs, the working 
force is reduced to the point where each 
worker is rushed beyond his ability to 
put quality into his work. What the 
packer seeks is the greatest profit from 
each man-hour. This is liable not to 
be achieved if the quality of workman- 
ship is not high. 

In many departments of a meat plant 
skill and care are needed for best re- 
sults. In the pork cutting room, for 
example, a knife placed a fraction of an 
inch from the place where it should go 
may result in more trimming than 
should be necessary or the sale at low 
price of meat that should have been 
left on a higher-priced cut. This is but 
one department where rush and hurry 
cause loss and waste. 

It doesn’t take many mistakes of this 
kind to pay the wages of another work- 
er or two. 

One packer has been making a care- 
ful analysis of his production. He has 
the reputation of operating with high 
efficiency, but he is now about half con- 
vinced that his efficiency has not been 
as good as the figures indicated. 

He has no complaint about the quan- 
tity of production. This has been se- 
cured at a low cost. But he thinks this 
effort to secure low-cost production has 
lost him money. The same production 
would have brought him more profits if 
it had been produced at a higher cost 
but with more care and skill. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Paraffine Bologna 


Instructions for making bologna in 
paraffine bags have appeared previously 
in THE NATIONAL PROVISIONER, but pro- 
ducers not interested in making it at 
the time failed to preserve the infor- 
mation. One of these writes as follows: 
Editor The National Provisioner: 

Some time in the past I have seen directions 
in your magazine for making a good paraffine 
bologna, and are wondering if you could repeat 
these. We were not manufacturing the product 
at the time, but would like to make a good bag 
We want to make a nice product. 


bologna. 

A good bag or paraffine bologna is 
made according to the following for- 
mula and instructions: 

85 per cent dry cure extra lean 
pork trimmings 

15 per cent dry cure boneless 
bull meat or _ boneless 
chucks, trimmed 

Use a good selection of pork trim- 
mings, at least 95 per cent lean. The 
most suitable trimmings are from blade 
bones, face and cushion bruised hams 
and heavy shoulders. 

Curing.—The lean pork trimmings 
and the beef should be ground separ- 
ately through the 1-in. plate of the 
hashing machine. Cure the beef and 
pork in separate tierces, using the fol- 
lowing curing formula for 100 lbs. of 
meat: 

3 Ibs. salt 
8 oz. granulated sugar 
3 oz. saltpeter 

Place 100 Ibs. of the lean pork trim- 
mings in the mixer and add the curing 
ingredients named and mix for about 
2 minutes. Then pack in open tierces 
and add one-half gallon of No. 2 ham 
pickle (must be sweet), or 50 deg. 
strength sweet pickle, pouring over the 
top of the meat packed in open tierces. 
Cure in the cooler at a temperature of 
36 to 40 degs. for five days. 

The beef is to be ground and cured 
in the same manner. 

For a 100-lb. batch of product take 
85 lbs. of the cured pork trimmings 
and 15 lbs. of the cured beef trimmings. 
Grind the boneless beef through the %- 
in. plate of the hasher and then put in 
the silent cutter and chop for about 
three minutes, adding only enough ice 
to keep the meat cool. Use a very lim- 
ited quantity of crushed ice. Paraffine 
product should not contain much mois- 
ture as moisture has a tendency to work 
through the bag and blister the par- 
affine. 

Then add the chopped beef in the 
mixer and mix all together for about 
three minutes. Stuff in muslin bags, the 
same as in a casing. 

Cooking.—Cook the product for about 


4 hours at a temperature of 160 degs. 
F. As soon as it is removed from the 
cook vat it should be thoroughly rinsed 
off with warm water, so as to remove 
grease and sediment which may have 
clung to the outside of the bag. This 
is necessary as grease on the surface 
of the bag prevents the paraffine from 
adhering. 

Then allow the product to hang in 
natural temperatures until the bag is 
thoroughly dry. It is good practice to 
allow the bags to hang over night, 
allowing plenty of air to circulate. 

Paraffining.—Paraffine wax of 118 to 
120 melting degree should be used, 
heated to a temperature of 175 degs. F. 
Dip the product momentarily, then 
hang on a rack made directly over the 
tank so the wax drippings will fall in 








Curing S.P.Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 2-cent stamp: 
The National Provisioner: 

Old Colony Bldg., Chicago, I11. 


Please send me copy of formula 


— —— for “Curing S. P. 
ss PPV TEEPE PERLITE EET ET ee 
Street o..ccccreseccccccce er ccccece 
GRE cocccseccccscesescecescs eoce 























the tank. It is not uncommon to dip 
the product a second time leaving it in 
the wax but a moment. In each case 
the paraffine wax will set quickly. 
Great care must be used in handling 
the product, as the wax will chip easily. 
a Xa 


Aluminum Paint on Steel 


A packer in the South wants to know 
whether or not aluminum paint is suit- 
able for painting a water tower and if 
it is how it should be applied. He says: 


Editor The National Provisioner: 

We plan to paint our water tower this spring, 
and it occurs to us that aluminum paint would 
make a showy job. Is aluminum paint satisfac 


tory on steel exposed to the elements? If s0, 


how is it applied? 

Aluminum paint is sightly and showy, 
an excellent protection for exposed or 
unexposed steel work, and is suitable in 
every way for painting a water tower. 

Before the paint is applied all loose 
seale and rust should be removed, and 
all bare parts painted with a good 
primer. Never apply aluminum paint 
over a wet surface or in freezing 
weather. Each coat should be allowed 
to dry 48 hours before the next coat is 
applied. 

The paint may be applied either by 
spraying or brushing. If it is sprayed, 
the usual spraying precautions should 
be observed. If it is applied with a 
brush, the final strokes of the brush 
should always be in the same direction 
in order to lap or “leaf” the particles 
of aluminum powder. 

Be sure your painter knows how to 
mix and apply the paint. Not more 
than enough for one day’s use should 
be mixed at one time. Specifications 
covering painting of exposed steel work 
will be furnished on application by 
manufacturers of aluminum paint. See 
that these specifications are followed. 
This should assure you a satsifactory 
and lasting job. 

fo 


Measuring Beef Middles 


What are the recognized widths of 
beef casings? A handler of this prod- 
uct writes as follows: 


Kditor The National Provisioner: 

Will you kindly send us the measurements of 
extra wide beef middles, width and lengths in 
one set. Also straight wide middles, dimensions 
in one set. 


Beef middles, whether wide or regu- 
lar, must be put up in 60-foot, green, 
lengths. The widths are as follows: 


Extra wides, 2% in. and up 
Wides, 2 to 2% in. 
Regulars, 1% to 2 in. 
Narrows, 1% in. down. 


. 








qo so” ¢s 


fi 


930. 


» dip 
it in 
case 


dling 
usily. 


eel 


now 
suit- 
nd if 


SAYS: 


pring, 
would 
tisfac 
If s0, 


owy, 
d or 
le in 
ywer. 
loose 
and 
good 
paint 
zing’ 
owed 
at is 


r by 
ayed, 
10uld 
th a 
rush 
ction 
icles 


w to 
more 
10uld 
tions 
work 
1 by 

See 
wed. 
story 


les 


is of 
orod- 


its of 
ths in 
nsions 


regu- 
reen, 
S: 


. 











April 5, 1930. 


Lighting Sausage Rooms 


A packer is remodeling his plant and 
wants to know how to space lighting 
outlets, and what size globes to use to 
get good illumination in his sausage 


kitchen. He says: 
Editor The National Provisioner: 

We are overhauling a room in our plant for 
sausage manufacture, and some difference of 
opinion has come up as to the proper method 


of lighting it. The room is 40 by 60 ft. and 
receives natural light from one side only. What 
should be the outlet spacing, and what size of 


globes should be used. Our ceiling is 12 ft. 


high. 

The mounting height of the fixtures 
would be about 10% ft. For this height 
the outlets should be spaced about 11% 
by 11% ft. Between the walls and the 
first row of outlets the spacing should 
be one-half this distance. 

In sausage kitchens the intensity of 
illumination should be about 12 foot 
candles. To obtain this with R. M. L. 
reflectors, it would be necessary to use 
300-watt lamps. These will give an 
intensity of between 18 and 22 foot 
candles. If 200-watt lamps are used 
the intensity will be between 9 and 11 
foot candles. 

Using 300-watt lamps in fixtures 
with white glass inclosing globes will 
give an intensity of illumination be- 
tween 11 and 16 foot candles. If 200- 
watt globes are used in these fixtures 
an intensity of between 7 and 9 will 
be secured. 

If glassteel diffusers are used with 
300-watt lamps the intensity will be 
between 9 and 13. If 200-watt lamps 
are used the intensity will be between 
5 and 7 foot candles. 

It should be understood that these 
figures are for ceilings 12 ft. high. If 
a ceiling is higher or lower values 
will vary accordingly. 

-~—-Qe— —- 


Bacon Curing Boxes 


A Southern meat dealer who dry 
cures his own bacon asks about boxes. 


He says: 
Editor The National Provisioner: 

Will you please advise us what is the best 
material to use to line bacon boxes? We do not 
like galvanized iron. Could we use zine, or is 
there something else more suitable? 

Galvanized iron is most commonly 


used for this purpose. It is possible 
that this inquirer is using wooden boxes 
lined with the galvanized iron. This 
is not always satisfactory, especially 
in a home made box. 

It is suggested that he try the boxes 
made of galvanized iron, which can be 
purchased from any packers’ supply 
house. 

ce 

What precautions should be observed 
in cooking blood? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
meat packing industry. 
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Operating Pointers 


Por the Superintendent, the En- 
gineer, and the Master Mechanic 

















MAKING CONVEYORS SAFE. 


Gravity conveyors, as the name im- 
plies, are those which require no 
mechanical power, but depend wholly 
upon the force of gravity for their op- 
eration. This type finds rather exten- 
sive use in the meat packing industry. 
It is particularly efficient for the trans- 
portation of merchandise from the cool- 
ers located on upper floors to the ship- 
ping room on the first floor. 

There are two types of gravity con- 
veyors—chute conveyors and roller con- 
veyors. The former is an inclined chute 
of metal or wood. It is often con- 
structed in spiral form to save space. 

Roller conveyor is built on a slight 
incline and provided with rollers which 
revolve when material is placed on 
them, thus moving the material along 
in the direction of the incline. 

In both the chute and roller type 
there are accident hazards to cope with, 
which should be guarded against when 
the conveyor is installed. 

In removing material from the de- 
livery end of chute conveyors, accidents 
frequently occur when a workman’s 
hand is caught by descending material 





Handling Casings 


Do you know how to 
handle hog and sheep cas- 
ings? 

It means profit to you if 
you do and LOSS to you if 
you don’t. 

Complete directions for 
handling hog, sheep and beef 
casings, all the way from the 
killing floor to the storage 
room, have been prepared by 
THE NATIONAL PROVISIONER. 
They are invaluable to the 
packer who wants to handle 
his casings in the right way. 

These may be had by sub- 
scribers, by sending in the 
attached coupon, together 
with a 2c stamp for each. 
The National Provisioner: 

Old Colony Bldg., Chicago, Ill. 

Please send me directions for 
handling Sone casings. 


sheep 
| (Cross out one not wanted.) 
IGWID ccccccccccce Tansee Cede eSeibee 
RN ioc cure qeedeswene oevccece ° 


So Oe errr Tr rr Te 
Enclosed find 2 cent stamp. 
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and crushed against other material that 
is on the delivery table. 

The National Safety Council suggests 
that when the chute is inclosed a sign 
be placed over the delivery end to warn 
against this hazard. 

Some simple device, mechanically or 
electrically operated, to give warning 
that a package is about to be delivered 
is advisable, especially when the pack- 
age cannot be plainly seen in descent. 

Spiral chutes introduce a very im- 
portant fire hazard because they form 
a flue from lower to upper floors, which 
will serve to spread a fire quickly. Two 
methods of eliminating this fire hazard 
are in use: 

(1) Inclose the chute in a tower of 
steel, concrete or masonry. 

(2) Provide fire doors (draft checks) 
where the chute passes through the 
floor. 

The inclosed chute has doors at each 
charging station and also a door at 
the delivery end. The charging doors 
should be kept closed except when 
charging is being done. The door at 
the delivery end should close automati- 
cally in case of fire. 

In the open type of chute where 
shutoff doors are provided where the 
chute passes through floors, either of 
two types of doors may be used. One 
is the vertical sliding type and the 
other the shutter type. In both types 
fusible links should be provided so that 
the doors will close automatically in 
case of a fire. 

When the open type of chute is used 
a guard railing and toe board should be 
provided at each floor to protect work- 
men who might stumble into it. The 
charging stations should be guarded 
either by a movable railing or a hinged 
door or gate. 

The principal hazard in the use of 
roller conveyor equipment is that of 
material running off the edge of the 
conveyor and falling to the floor. 

guide or guard railing is often 
provided on each side of roller con- 
veyor ways to guide the material and 
prevent it from running off. Such 
guard rails are especially advisable at 
corners and turns and on elevated con- 
veyors where men must work or pass 
beneath. 

A large insurance company advises 
that a large percentage of the accidents 
reported in connection with conveyor 
equipment is the result of material fall- 
ing from the conveyor and striking per- 
sons. Workmen should be warned al- 
ways to place material carefully on the 
conveyor so that it will ride safely. 

—}@— 
MARGARINE AND LETTUCE. 

Manufacture of a nut margarine in 
which has been incorporated a vitamine 
concentrate from fresh lettuce leaves 
has been perfected, according to its 
originator, W. W. Benchley of Oakland, 
Calif. This concentrate which is added 
to the margarine is claimed to be very 
potent and rich in vitamines A, B, C, 
D, E and G, “which are very esential 
for normal nutrition”. The product is 
marketed under the trade name “Let- 
tucine”’. 
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Financial Notes 


News Notes and Practical Pointers 
on the Money Side. 














GODCHAUX’S NET INCREASES. 

Gross earnings of Godchaux Sugars, 
Inc., for the year ended January 31, 
1930, amounted to $1,617,877.24, com- 
pared with $1,603,702.11 during the 
previous year. These earnings in- 
cluded profits from agricultural oper- 
ations amounting $253,125.69, an 
crease over the agricultural profits of 
the previous year. 

In his letter to shareholders under 
date of March 26, 1930, president 
Charles Godchaux points out that re- 
fining operations have been most satis- 
factory during the year, and that the 
cost of conversion continues to improve 
due to economical operation and intro- 
duction of improved machinery. 

Payment of the regular quarterly 
dividend of $1.75 on preferred stock 
was resumed October 1929, and on 
January 1, 1930, payments of dividends 
on class A stock were initiated at the 
rate of $2.00 per annum. The equity 
of the junior shareholders on January 
31, 1929, amounted to $5,064,868.11, in- 
cluding the net income of $1,132,148.55 
for the year just ended. 

The executive officers of the company 
are Charles Godchaux, president; Jacob 
Moog, senior vice-president; Jules God- 


in- 


chaux, vice-president in charge of 
operations; Walter Godchaux, vice- 
president in charge of agriculture; L. 


F. Martin, 
secretary. 
Jacob Moog, the senior vice-president, 
is well known in the meat packing in- 
dustry as an operating executive, and 
since his association with the sugar 
company has planned and carried out 
the manufacture of a special curing 
sugar widely used in 
pickle for meats. 
~——- geo —_- 
FINANCIAL NOTES. 


Redemption of $5,000,000, the princi- 
pal amount, of the 5 per cent ten-year 
notes of Swift & Company, dated Octo- 
ber, 6, 1922, will be made April 15. The 
notes to be redeemed, which were drawn 
by lot, will be paid.at par and accrued 
interest to April 15, together with a 
premium of three-fourths of 1 per cent 
of the principal of each of the notes. 

A net profit of $70,081 after all ex- 
penses, interest and depreciation is re- 
ported by the Snider Packing Corpora- 
tion for the year ended January 31, 
1930. This compares with a loss of 
$490,220 in the preceding fiscal year. 
Net sales amounted to $11,050,405, 
while gross profit totaled $2,830,633. 
Total current assets amounted _ to 
$4,927,986 and current liabilities to 
$834,637. 


treasurer; Emile Godchaux, 


making sweet 
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National Dairy Products Corporation 
reports a consolidated net income of 
$21,576,175 after all charges including 
federal taxes. This is for the year 
ended December 31, 1929, and is equiva- 
lent after preferred dividends to $4.04 a 
share on 5,135,654 shares of common. 
Earnings of the previous year amounted 
to $16,010,169. It is proposed to in- 
crease the common stock of the com- 
pany from 6,000,000 to 10,000,000 shares 
of no par value, to take care of the ac- 
quisition of Kraft-Phoenix and further 
possible expansion during the year. 

A net income of $457,441 is reported 
for 1929 by the General Stockyards Cor- 
poration, equal after preferred dividend 
requirements to $4.57 a share earned on 
64,000 shares of common stock, against 
$3.09 a share earned in the previous 
year. Revenue from dividends and in- 
terest was $477,168 against $372,945 
from Jan. 11 to Dec. 31, 1928, the first 
year of vperations. The corporation 
holds substantial investments in seven 
large stockyards in this country and 
Canada. 

The Grand Union Company received 
approval for listing 3,460 additional 
shares of its $3 series convertible pref- 
erence stock, to be used for the part 
acquisition of Elkhorn Markets, Inc., 
which owns and operates a bakery and 
ten meat and grocery stores in and 
around Watertown, N. Y. The listing 
covered also 5,190 shares of common 
stock to provide for the convertible fea- 
ture of the stock to be used in the pur- 
chase. A further consideration was the 
payment of $32,563.71 in cash. 

ee ae 
PACKER AND FOOD STOCKS. 


The price ranges of the listed stocks 
of packers, leather companies, chain 
stores and food manufacturers on Apr. 
2, 1930, or nearest previous date, to- 
gether with number of shares dealt in 
during the week, and closing prices on 
Mar. 26, or nearest previous date: 











Sales. High. Low. -—Close.— 
Week ended Apr. Mar 
Apr. 2. 2. 26. 
Amal. Leather. 400 314 2% 
Amer. H. & L. 100 4 
ie ae , 400 31% 32 
Amer, Stores. 300 50% 48% 
Armour A...... 19 7 7% 
Do, B. . 25,800 3% 4 
Do. Pfd.. 800 59% 60% 
Do. Del. 'p fd. 1,200 75% 75% 
Barnett Leather 1,000 5 4% 
Beechnut Pack. 700 64 6314 
Chick C. Oil.... 1,200 251% 2514 
Childs Oo... ....16,110 65 62% 
Cudahy Pack... 2,100 461% 47% 
First Nat. Strs. 6,000 55 56% 
Gen. Foods. ....37,700 50 48 
J. See 11,100 15% 16% 
Gt. A.&P.1stPfd 60 117 118 
Do, new..... 450 255 236 
Hormel, G. A.. 200 27% 27 
Hygrade Food.. 1,500 11% 12% 
Kroger G. & B.83,100 41 S85Q 
Libby McNeill.71,000 238% 19% 
MacMarr Strs.. 1,400 20 21 
M. & H. Pfd.. 350 3914 40 
Morrell & Co.. 1,200 661, 67 
Nat. F. Prod, A 200 3414 3414 
i AA 300 3% 3% 
Nat. Leather, 400 1 1% 
Nat. Tea. . 8,000 344% 32% 
Proc. & Gamb.. 6,800 67 67% 
Rath Pack.. 400 vers 67% 
Safeway Strs.. ‘21, 700 997% 98% 
Do. 6% Pfd.. 1,030 96 95 
Do. 7% Pfd. 410 109 109% 
Stahl-Meyer 100 2454 245, 
Strauss-R. Strs. 4,000 20% 16% 
Swift & Co. new 5,800 81% 31% 
Do. Intl...... 6,950 7 R2% 
Trunz Pork.... 900 : 24% 
U. S. Cold Stor. 700 3914 39 
Uv. S. Leather... 4,400 10% 101% 
Os Bixeccsses meee 18% 201, 
Do. Pr. Pfd.. 100 82 82 
Wesson Oil... ..10,800 28 295% 
Do. Pii...... 600 58 59 
Wilson & Co,.. 7,400 6 6% 
Rs. Miinesass> Se 1Yy4 12 
Do. Pfd. 2,200 53%, 50% 


April 5, 1930. 








Packers’ Traffic Problems 


Comment and advice on transpor- 
tation and rate matters of the 
meat and allied industries. For 
further information, write The Na- 
tional Provisioner, Old Colony 
Bldg., Chicago, Ill. 




















SHOULD PAY FULL AMOUNT. 

A Western packer who is having 
difficulty in the adjustment of claims 
on hogs dead in cars when shipments 
are received, writes as follows: 

Editor The National Provisioner: 

I am referring to page 32 of your "issue of 
January 25, 1930, under the heading, ‘‘What the 
Packer Must Prove’’. 

We are having similar difficulty in collecting 
in full for hogs found dead in cars. Do you 
think it advisable to file suit for loss in case 
claims in full are .not allowed? 

In view of the law and of past court 
decisions it would seem that this packer 
is justified in insisting upon full set- 
tlement of his claims. If this can not 
be secured without suit, he would find 
it advantageous to set a precedent in 
making collections. 

This inquirer is in territory where 
the courts are fully conversant with 
the rights of the shippers, and he will 
probably experience little difficulty in 
getting justice on a suit of this kind. 


Packers who are not collecting their 
just due from the railroads on claims for 
livestock injured or killed in transit, 
losses due to shrinkage, etc., are invited 
to write THE NATIONAL PROViSION- 
ER, stating the facts in full. 


Copies of the complete series of articles 
on “Livestock Shipping Losses’’ may be 
had on application to THE NATIONAL 
PROVISIONER, Old Colony Bldg., Chi- 
cago. 

---— fe ——_ 

UPHOLDS GEORGIA CHAIN TAX. 

The Georgia law imposing a tax on 
chain stores has been held valid by 
Judge Pomeroy of the Fulton Superior 
Court, in a decision handed down March 
28. The law imposes a tax of $50 on 
each store in chains containing more 
than 5 stores and recites that the tax 
is imposed under the police power of 
the state. The constitutionality of the 
law was questioned by F. W. Woolworth 
Co., J. C. Penny Co., S. S. Kresge Co, 
Lane Drug Stores Inc., King Hardware 
Co. and the Southern Grocery Stores, 
Inc. The companies contended that the 
law constitutes class legislation, that 
the language of the act is vague and in- 
definite, and that it exceeds the taxing 
and police powers of the state. 

peas? rem 
CENSUS OF DISTRIBUTION. 

Grocery chain store organizations are 
cooperating with the Bureau of the Cen- 
sus in supplying data for the Census 
of Distribution by agreeing to furnish 
the necessary facts and figures from 
their head offices. This will obviate a 
great number of calls at individual 
stores and will guarantee the receipt 
of all the necessary information re- 
quired by the schedules. 
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Provision and Lard Markets 


Market Fairly Active—Undertone Firm- 
er—Hogs Barely Steady—Cash Trade 
Fair—Chicago Stocks Decrease—Hog 
Run Fair. 

The market for hog products the past 
week backed and filled over a fair range, 
moving quickly both ways on commis- 
sion house orders. The professional 
element followed any good buying or 
selling. This gave the market an ir- 
regular appearance, but on the whole, 
the undertone was distinctly firmer, lard 
scoring a rally of approximately ‘ec lb. 
from the season’s low point. 

A barely steady hog market ac- 
counted for some of the pressure on the 
market, but the technical position in 
lard was better, the market having been 
strengthened by the recent liquidation. 
As a result, prices were more stubborn 
to selling. 

A better feeling in the grain mar- 
kets, a stronger tone in financial quar- 
ters, and a belief that business was on 
the mend helped to create a more friend- 
ly attitude in hog products. The fears 
of a larger hog run, however, continued 
in evidence, and at times were stressed 
in bearish quarters, but during the 
week, the run comparatively was only 
fair. As a result, the hog market ulti- 
mately developed a steadier tone. 


Lard Stock Lower. 


A stronger situation in cotton oil had 
sympathetic influence in lard. It was 
pointed out again that the position of 
edible fats is rather strong, but the fact 
that speculative activity was limited, of 
late, served to offset the statistical posi- 
tion. 

The Chicago lard stocks during the 
last half of March decreased 2,689,771 
lbs., and during March decreased 765,- 
111 lbs. The stock on April 1 totaled 
43,828,385 lbs., compared with 44,593,- 
496 lbs. a month ago, and 98,146,158 lbs. 
on April 1 last year. The stock of cut 
meats totaled 129,642,655 lbs., compared 
with 142,915,964 Ibs. the previous month 
and 140,531,024 lbs. on April 1 last year. 

The average price of hogs at Chi- 
cago at the beginning of this week was 
9.75¢e, compared with 9.85c the previous 
week, 11.65c a year ago, and 8.15¢c two 
years ago. The average weight of hogs 
received at Chicago last week was 234 
Ibs., against 236 lbs. the previous week, 
244 lbs. a year ago and 235 Ibs. two 
years ago. 

Lard Exports Up. 

Exports of hog products for the week 
ended March 22, were as follows: Lard, 
14,321,000 Ibs.. against 13,950,000 Ibs. 
last year, making a total January 1 to 
March 22 of 179,155,000 lbs., against 
194,788,000 Ibs. the same time last year; 
hams ‘and shoulders, 1,233,000 Ibs., 
against 535,000 lbs. last year; bacon, in- 
cluding Cumberlands, 2,882,000 Ibs., 
against 3,261,000 lbs.; pickled pork, 333,- 
000 Ibs., against 241,000 lbs. last year. 

Stocks of hog products at Liverpool 
with comparisons follow: 


Apr. 1, Mar. 1, Apr. 1, 
1930. 1930. 1929. 


Lard, P. 8. tlerces........0. 686 1,046 59 
Lard, refined, tons.......... 1,688 1,644 38,0382 
TRAGOM «oc cece cscctccsccecceOh0G8 26,0086 26,580 
WOE COE ee 7,008 9.986 4,895 
eee ee 1,152 519 78 


WEEKLY REVIEW 


The smaller stocks than a year ago is 
in line with the lighter supplies held in 
the domestic markets, and the trade has 
the impression that the lard stocks on 
the Continent are also comparatively 
moderate. As a result, a fairly good 
outward movement is expected to con- 
tinue. 

Notwithstanding the easier hog mar- 
ket, it is well to note that the corn- 
hog ratio continues in favor of the hog 
raiser, and there is an impression in the 
grain trade that it will be difficult to 
build up corn stocks the balance of the 
season, as the country is not selling to 
any extent. 

This is taken to- indicate that corn 
will be made to walk off the farm. At 
the same time it is interesting to note 
that the farmers’ intentions to plant 
report indicated a prospective corn acre- 
age to the new crop of 102.8 per cent 
compared with last year. 

PORK—Demand was fairly good in 
the East, and the market was firm. Mess 
was quoted at $30.50; family, $34.50; 
fat backs, $22.00 to $28.00. 

LARD — Domestic demand was fair 
but export business was quiet, and 
prices backed and filled with the irregu- 
lar futures market. At New York, prime 
western was quoted at $10.85@10.95; 
middle western, $10.75@10.85; city, 10% 
@10%%c; refined continent, 10%c; South 
America, 11%c; Brazil kegs, 12%c; 
compound, car lots, 10%c¢; smaller lots, 
11e. 

At Chicago, regular lard in round lots 
was quoted at 5c under May; loose lard, 
80c under May; leaf lard, 82%4c under 
May. 

BEEF—The market was firmly held 
and demand was rather good. At New 
York, mess was quoted at $25.00; 
packet, $25.00@26.00; family, $28.00@ 
29.00; extra India mess, $42.00@44.00; 
No. 1 canned corned beef, $3.10; No. 2, 
$5.50; 6 Ibs. South America, $16.75; 
pickled tongues, $70.00@75.00 per bar- 
rel. 








See page 44 for later markets. 








EUROPEAN PROVISION CABLES. 


The market at Hamburg shows little 
alteration for the week ended March 29, 
1930, according to the U. S. Department 
of Commerce. Receipts of lard for the 
week were 1,591 metric tons. Arrivals 
of hogs at 20 of Germany’s most impor- 
tant markets were 82,000, at a top Ber- 
lin price of 16.04 cents a pound, com- 
pared with 122,000, at 17.30 cents a 
pound, for the same week of last year. 

The Rotterdam market was dull with 
poor demand. Prices fairly steady. 

The market at Liverpool was rather 
quiet. 

The total of pigs bought in Ireland 
for bacon curing was 15.000 for the 
week, as compared with 15,000 for the 
corresponding week of last year. 

The estimated slaughter of Danish 
hogs for the week ending March 28, 
1930. was 94,000, as compared with 
77,000 for the corresponding week of 
last year. 


Stocks at 7 Markets 

There was a decline in the stocks of 
all meats and of lard at the seven 
principal storage points of the country 
during March. This is attributable in 
large measure to the small runs of 
hogs, which at some markets was the 
lightest for March in more than 15 
years. 

Lard stocks are just about half those 
of a year ago and supplies of dry salt 
bellies on hand are only 45 per cent of 
the supply of April 1, 1929. 

All product is in a strong storage 
position and it would seem that the 
time should not be far distant when 
cured product will move out at values 
more nearly representative of put-down 
costs and carrying charges. 

Stocks at Chicago, Kansas City, 
Omaha, St. Louis, East St. Louis, St. 
Joseph and Milwaukee, on March 31, 
1930, with comparisons, as especially 
compiled by THE NATIONAL  PRo- 
VISIONER, are reported as follows: 

Mar. $1, Feb. 28, Mar. 31, 
1980. 1930. 1929. 


928 214,276,489 199, . St4 


Tot. S.P. meats.202 5 
,005 49, 01 4,221 


Tot. D.S. meats. 








Tot. all meats. .: .111 282, 5,596 3 y 

’ S. lard...... 46,489,218 45,906,746 102,611, R22 4 
Other lard ..... 16,805,561 17, 481, 82 29 20,446,876 
Total lard ..... 63,294,774 123,058,198 
S.P. reg. hams. 63, 106,7 717 60,270,733 
S.P. sknd. hams 5 9,237 »286,872 49,413,347 
8.P. beliies..... 630 58,808,653 61,209,008 






8.P. picnics..... 50,891 
D.S. hellies..... 
D.S. fat backs.. 


26,711,412 27,012,698 
29,404,724 34,594,620 64,608,819 
12,692,924 138,097,357 15,914,024 
—— 

POLISH HOGS TO GERMANY 

A new commercial treaty between Po- 
land and Germany by which Germany 
allocates to Poland imports of hogs at 
the maximum number of 200,000 head 
annually, approaches realization with 
the signing of the treaty by the execu- 
tives of each of the two nations. It will 
not become operative, however, until 
ratified by the legislative bodies of both 
Poland and Germany. This ratification 
is expected to take place within the next 
month or two. 

The annual import of 200,000 head of 
hogs is subject to an increase of 75,000 
after 18 months, and to 350,000 one year 
subsequent. 

Meat and meat products may move by 
rail or sea to German packers, while 
hogs are permitted to be shipped only 
by sea to abattoirs located at German 
ports. These will be insured, receiving 
German market prices under German 
government guarantee. Hogs and pork 
imported from Poland are not to be re- 
exported from Germany. 

The period of operation of the treaty 
is one year, to be extended automati- 
cally unless three months’ notice is 
given by either party that desires to 
terminate the agreement. 


ae 5 + 


ARGENTINE BEEF TO U.S 

Exports of canned corned beef from 
Argentina to the United States during 
January, 1930, totaled 1,348,120 Ilbs., 
and exports of canned roast beef during 
the month 4,800 lbs., according to a re- 
port from the vice consul at Buenos 
Aires. 
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CHICAGO PROVISION STOCKS. 


Stocks of provisions in Chicago at the 
close of business on March 31, 1930, 
with comparisons, are reported by the 
Chicago Board of Trade as follows: 


Mar. 31, Feb. 28, Mar. 31 
1930. 1930. 1929. 
a pork, new, 
ade since 
Oct. "ae a 
supescesc 144 371 562 


Oct. 1, 28, to 

Oct. 1,’29, bris. Ry 53 
Other kinds of 

barreled pork, 

WHER, wcccecess 33,608 
P. 8. lard, made 

since Oct. 1, 

, ere 35,758,574 33,675,496 85,848,604 
P. S. lard, made 

Oct. 1, '28, to 

Oct. 1,’29, Ibs. 
Other kinds of 

Pl  cxse sae 6,770,511 9,047,000 10,073,608 
Short rib sides, 

made since 

Oct. 1, '29, 


40 27,971 


1,299,500 1,871,000 = 2,225,951 


i. chkkvstese. ¥s0 2% 005s 1,064,104 
D. 8S. cl. bellies, 

made since 

Oct. 1,°29, Ibs. 13,110,259 = 16,565,624 30,516,369 
D. S. cl. bellies, 

made previous 


to Oct. 1, ’29 174,000 317,100 802,022 
D. 8. rib bellies, 

made since 5 

Oct. 1,'29, Ibs. F52,555 559, 102 2,845,059 


Extra short cl. 

sides, made 

since Oct. 1, 

"2D, The. ...-. 70,866 65,149 268,251 
Short cl. sides, 

i Llecwte AGtehneds 6 8eaBee 4s 51,682 
Dry salted short 

fat backs, Ibs. 
Dry salted shoul- “ 

ders, Ibs. .... 14,248 116,592 6,354 
S. P. hams, Ibs. 35,733,358 37,341,248 36,902,067 
S. P. skinned 

hams, Ibs..... p R 
S. P. bellies, Ibs. 24, 966.229 27,877,942 
S. P. Californias 

or picnics, 8. P. 

Boston shoul- 


6,218,454 5,942,364 6,528,884 





30,021,678 22,439,058 
32,079,998 





ders, Ibs. . 18,830,581 14,764,668 
S. P. shoulders, 
TE cnndccnce 178,486 229,485 206,120 
Other cuts of , 
meats, Ibs.... 8,455,2 9,115,012 8,437,494 


Total cut be ee 
meats, Ibs. .130,242,655 142,915,964 157,487,977 


——de——- 
NEW YORK MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
Mar. 29, 1930, with comparisons: 





Week Cor. 
ended Prev. week, 
West. dred. meats: Mar. 29. week. 
Steers, carcasses 6,38414 7,624 
Cows, carcasses. 1,096 845% 
Bulls, carcasses 193 253% 
Veals, carcasses. 10,982 11,661 
Lambs, carcasses $1,649 27,262 
Mut., carcasses. 1,478 2,480 
Beef cuts, ane 287,658 - 
Pork cuts, Ibs. .1,526,417 1, 
Local slaughters: 
OO PP rrr rr 7,963 8,024 8,507 
ee 13,952 14,866 15,7638 
i kpeeseee 48,726 44,735 45,084 
iS .. -acnckens 58,278 63,735 42,814 
Ye 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended Mar. 29, 1930: 





Week Cor. 
nded, Prev. week, 
Western dressed meats: Mar. 29. week. 1929. 
Steers, carcasses ...... 2,245 1,962 1,850 
Cows, carcasses ....... 562 R48 
Bulls, carcasses ....... 276 
Veals, carcasses ...... 2,002 
Lambs, carcasses ..... 15,007 
Mutton, carcasses . 942 2 
SE EN whe <cvessunys “440, 468 508" 260 445,229 
Local slaughters: 
DEE SanGnancas esses 1,552 1,341 1,285 
EEE 65 0p 450 S002 00486 2,090 2,412 1,890 
DDL bie bbhkeieswenecd 16,162 16,553 14,314 
DED ance eheeenveenves 5,25 4,651 4,868 
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CASINGS IMPORTS AND EXPORTS. 


Imports and exports of casings into 
and from the United States during 
January, 1930, are given by the U. S. 
Department of Commerce as follows: 













IMPORTS 
Sheep, Lamb & Goat, Others. * 

Lbs. Value. Lbs. Value. 
WAmce ......; 517 $497 24,000 $3,000 
Germany ..... 5,126 7,485 78,826 26,621 
DEC Gcheiis seenkwe oabsanee 12,040 1,926 
Netherlands .. 50 40 12,557 4,707 
Rumania ..... 1,649 _) a ees 
Sa 64 DE: Gnawes::  Sekeae 
United King... 253 ROS esacue Desens 
Yugoslavia & 

Albania... 2,000 Ce sxsksay wepens 
Canada ...... 110,404 138,916 106,188 20,962 
Mexico ...... 7,242 6,175 1,691 290 
SL 0b6546ee Seaueen “Sbewea 5 
Argentina 122,283 160,710 
DE kes ssxs. snuneney.- “AS0hee0 
oS Saar 37,020 17,029 
Es wssees es 2 4 1,860 
Uruguay ..... 239 6,023 
are 26" 045 35,065 
SES binge 71,058 146, 811 
Mi Gos kes see 1/100 
Kwantung ... 2,030 
Persia 5,¢ 
Syria aa 
yi A 
Australia a 7 f 
New Zealand. 50, 750 
U. of So. A.. 3,599 
Egypt vie 200 
Morocco .... 6,683 





Ss. &., Europe 77,404 
Total ......1,050,059 $1,242,465 807,019 $229,648 


*Includes hogs casings from China, Russia, ete. 
EXPORTS 
Hog Casings. Beef Casings. 
Lbs. Value. Lbs. Value. 
ae 
Belgium 
Denmark 
Estonia 
Finland 
Germany 
Maly .... = 
Netherlands” 
Norway ... 
Pol. & Danzig 
 agwican es 
Sweden ...... 
Switzerland 


79, 143 





ig Sa 71'990 
5,056 21,909 











Unit. Kingdom 97,719 30,821 
CO ee 2,774 
Honduras s 
Panama 1,002 
Mexico ...... 1,236 
Bermudas 767 
. Ss 4,134 
Pre pe ey ie ee 
i cites! weakens > Wesdebs. aienvon 
Philippine Isl. Ee eo oa aie a 
Australia ... Ce (MEE vcs new wh teeen 
New Zealand. 5,58 DE  nseeens Assad 
B. E. Africa. 3,680 era ae 
U. of So. A.. 3,660 550 
ee 1,142,170 $247,940 1,733,182 $221,X64 
Shipments from the United States to 
Hawaii: Miscellaneous casings, 98 


Ibs., $184 value; to Porto Rico, 37 Ibs., 
$39 value. 

Exports of other casings: Denmark, 
73,285 Ibs., $4,035 value; Germany, 
33,489 Ibs., $4,216 value; Italy, 1,526 
Ibs., $385 value; the Netherlands, 1,000 
Ibs., $646 value; Sweden, 5,500 ibs., 
$446 value; United Kingdom, 7,163 lbs., 
$3,996 value; Canada, 50,564 Ibs., $9,181 
value; Cuba, 2,252 ibs., $3, 286 value; 
Java and Madura, 378 lIbs., $250 value. 
Total, 175,157 lbs., $26,441 value. 

— fe 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 


at Boston for the week ended Mar. 29, 
1930, with comparisons: 





Week Cor. 

ended Prev. week, 

Western dressed meats: Mar. 29. week. 1929. 
Steers, carcasses ...... 1,965 2,222 2,165 
Cows, carcasses 1,596 1,508 1,487 
Bulls, carcasses ...... 67 43 74 
Veals, carcasses ...... 1,634 1,414 1,886 
Lambs, carcasses -. 20,779 21,539 9,980 
Mutton, carcasses .... 553 878 485 
, . hl rea 566,202 525,434 472,211 

—-— fe. 


Watch the “Wanted” page for bar- 
gains. 
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NEW ZEALAND CASINGS LOWER. 


New Zealand casing exports for the 
year ended June 30, 1929, showed a 
slight drop in quantity, 3,574,661 lbs. 
being exported, as against 3,715,870 lbs. 
in 1927-28, according to the American 
consul general located at Wellington, 
N. Z. There was also a drop in value 
to 688,098 pounds sterling from 766,345 
pounds sterling in 1927-28. 

The value of the casings per pound 
also continued to decrease, this year’s 
average working out to 3s 104d per 
pound for the partially treated product, 
as against 4s 14d last year and 4s 4d 
for the year ending June, 1927. Firms in 
the export trade, however, state that 
values are not yet low enough when 
selling conditions in the United States, 
the chief market, are considered. 

Those contracts with freezing works 
which have been renewed in the last 
twelve months are at considerably lower 
prices than heretofore, this being due 
to the poorer selling market. Last year 
a certain amount of casings went to 
Germany for the first time, as well as 
a quantity to the United Kingdom, but 
the continental shipments were largely 
experimental. 

PORK PRODUCTS EXPORTS. 

Exports of pork products from prin- 


cipal ports of the United States during 
the week ended Mar. 29, 1930. 


HAMS AND SHOULDERS, INCLUDING 


WILTSHIRES. 
Jan. 1 
-—-—Week ended - "30 to 
Mar. Mar. Mar. Mar. 
29, 30, 22 29. 


1930. 1929. 1930. 1930. 
M ibs. Mlbs. Mibs. M Ibs. 






















| errr 871 488 1,238 24,220 
re IID Son as ser | hanna aan 402 
United Kingdom..... 687 344 ve 0: 31 18,737 
Other Europe........ .... 51 204 
Cuba xe 26 69 “34 1,117 
Other countries. ..... 158 24 188 3.760 

BACON, INCLUDING CUMBERLANDS. 

err 2,495 2,882 41, 

To Germany ....... 1,120 5 2 3,16 

United Kingdom..... 1,453 2,347 2.093 24, 

Other Europe........ 9384 43 308 8, 

+ ae eae a7 6 15 2, 

Other countries. Pry 42 4 51 1,8 
LARD. 

Total 10. soe 14,321 
To Germany ,if 4,348 
Netherlands HT 
United Kingdom 3,966 
Other Europe ...... ,38 g 576 
Cuba ery 1,837 
Other countries. ..... 3,147 

Ee 278 226 o38 
To United Kingdom. 11 27 42 
Other Europe........ 45 ee 
CO ae 184 170 “291 
Other countries...... 38 20 





TOTAL EXPORTS BY PORTS, 
Week ended Mar. 29, 1930. 
Hams and Pickled 


shoulders, Bacon, Lard, pork, 
Mibs. Mibs. MlIbs. M lbs. 








ML idee bana sae us 871 3,606 16,237 278 
EE Ak a sb Nee Soin ahs 16 3 563 51 
SEE Aid ‘a 'seaig a's Ws sleik 703 1,060 nen 
Pert ierom ...... i 62 share 381 182 
SO er 16 ye 602 10 
New Orleans ....... 30 | 2,542 28 
ET CE os a0 3500's 44 3,085 10,483 7 
Philadelphia ....... as 606 

DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 

Exported to: M lbs. M Ibs. 
United Kingdom (Total).......... 687 1, 45 3] 
EE wu ru asi sas sas dak nas oxae' 303 
SME ics te oS 5%s <SieWG RN whew Sie Forde Care 108 
ES CR rte ae ee 
ES oie vig ahs aw os ocho eos 278 


Lard, 

Exported to: 
Germany (Total) 
Ss civic GW bie 40:5.0'6 00 8é% alee cies 














nan eo he CO 


aan oom one tn 


_ = 


30. 


TER. 


' the 
oda 
lbs. 

) Ibs. 
‘ican 
rton, 
ralue 
3,345 


ound 


jan. 1, 
"30 to 
Mar. 
29. 
1930. 
M lbs. 


95,3892 
44,100 
15,130 
35,396 





*ickled 
pork, 
M lbs. 
278 

51 
"182 
10 

28 

7 


Bacon, 

M Ibs. 

1,453 

704 

396 

3 

328 

22 
Lard, 
M lbs. 


. 5,75 
. 5,358 
396 
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Tallow and Grease Markets 


TALLOW—A rather mixed feeling 
existed in the tallow market in the East 
the past week, but nevertheless the un- 
dertone was steadier. There was little or 
no interest from the larger soapers as 
far as actual business was concerned, 
but in some quarters it was reported 
that a small business was passing 
steadily in extra tallow, f. 0. b. New 
York, at 6%5c. 

Some factors, however, said it was 
difficult to buy tallow at that figure, 
while in packinghouse quarters, bids of 
6%c f. o. b. were turned down, the 
packers asking %c more. In bearish 
circles, the contention was made that 
efforts were under way to talk the 
market up. In bullish quarters, the 
belief existed that demand would im- 
prove during April, and as a result, 
producers were not pressing offerings. 

At New York, special loose was 
quoted at 6%c; extra, at from 6% to 
Te f. o. b.; edible, 7144 @7%e nominal. 

At Chicago, good inquiries for edible 
and fancy tallow were noted, with scat- 
tered sales reported of prime packer 
edible was quoted at 7%c; fanc,, 7c; 
Cincinnati April shipment. At Chicago 
edible was quoted at 7%4c; fancy 7c; 
prime packer, 6%@7c; No. 1, 6%c; 
No. 2, 5%e. 

At the London auction some 706 
casks were offered and 1838 sold at 
prices unchanged to 2s lower than the 
previous sales. Mutton was quoted at 
36s 6d@38s; beef, 36s@42s; and good 
mixed, 33s@35s 6d. 

At Liverpool, Australian tallow was 
unchanged for the week. Fine was 
quoted at 39s and good mixed 34s 6d. 

STEARINE 
change in the market in the East. De- 
mand was slow, and oleo, New York, 
quoted nominal at 8%c. At Chicago, 
the market was quiet and about steady. 
Oleo was quoted at 8%c 


OLEO OIL—Distribution continues 
good, and with offerings light, the mar- 
ket was firm. At New York, extra was 
quoted at 124%@12%c; medium, 10%@ 
11%c; lower grades, 10%c. ‘At Chi- 
cago, the market was firm. Extra was 
quoted at 11%c. 











See page 44 for later markets. 








LARD OIL—Demand was reported 
fair at New York, and the market was 
steady. Edible was quoted at 13%c; 
extra winter, 12c; extra, 11%c; extra 
No. 1, llc; No. 1, 10%c; No. 2, 10%c. 

NEATSFOOT OIL— Demand has 
been better at the lower levels. At 
New York, pure was quoted a 13¢; 
extra, 11%c; No. 1, 1lc; cold test, 
17%e. 

GREASES—tThere was no particular 
activity in the grease market in the 
East the past week although there was 
a better tone to the market. The larger 


WEEKLY REVIEW 


buyers, it was generally stated, were 
holding off, but a fair routine business 
appeared to be under way. Producers 
were not pressing offerings, and main- 
tained their ideas. This fact, and evi- 
dence of a slightly better tone in tal- 
low, served to give the market a firmer 
undertone. 

In several quarters there was a feel- 
ing that the larger consumers would 
be back in the market for supplies this 
month. As a result, a watchful waiting 
attitude was generally adopted. The 
indications are, however, that con- 
sumers are still well stocked with vari- 
ous greases, but having been out of 
the market in a broad way for a long 
time, the trade feels logically that 
stocks have been eaten into to some ex- 
tent. 

At New York, yellow and house were 
quoted at 5% L@bue according to qual- 
ity; A white, 6% @6%c¢; B white, 64@ 
6ise; choice white, 6% @7c. 

At Chicago, moderate inquiries for 
choice white grease for prompt and 
forward shipment were reported, while 
an active demand for medium and low 
grade stock developed. At Chicago, 
brown was quoted _ at 5%c; yellow, 5% 
@55sc; B white, 5%c; A white, bie: 
choice white, 6c. 


Se” ae 


By-Products Markets 
Chicago, April 3, 1930. 
Blood. 


Blood is in good demand. Last sales 
were at prices about steady with those 
of a week previous. 

Unit 
Ammonia. 
Geguntl BAG WASTOWOR. «ook ckiae sc askcesd $3.75 4.00 


Digester Feed Tankage Materials. 
The market is a little firmer and 
buyers are showing more interest. 


Unit Ammonia. 
Unground, 11% to 12% ammonia.$4.00@ 4.25 & 10 


Unground, 6 to 8% ammonia..... 3.50@ 3.75 & 10 
eee errereriee ke S| 
Steam bone meal, special feeding, 

DOE WOE iiicce pins casein scence 8 40.00@ 42.50 


Fertilizer Materials. 
The market in fertilizer materials is 
easy and about steady with last week. 
Unit Ammonia. 


@ 3.25 & 10 
@ 3.00 & 10 


High grd. ground, 10@11% am..$ 
Low grd., and ungr., 6-9% am. 

5 Oa ie otra 2.75@ 3.00 
Bone tankage, low grd., per ton 18.00@20.00 


Bone Meals (Fertilizer Grades). 
The bone meal market is showing but 


little activity. Few sales are being 
made. 


Raw bone meal for feeding ........ $ en. .00 

Steam, ground, 3 & 50...........+006 27.00@30.00 

Steam, unground, 3 & 50........... 25.00@27.00 
Cracklings. 


Demand continues good. Prices show 


little change from those of a week 
earlier. 
Per Ton. 
Hard pressed and exp. unground, per 
OS EEE peers a 95 


Soft prsd. pork, ac. grease & quality 55.00@60.00 
Soft prsd. beef, ac. grease & quality 45.00@50.00 


Gelatine and Glue Stocks. 
Trading continues slow in this mar- 


ket. Frozen scraps are being offered 
at 5c, with buyers’ ideas somewhat 





lower. 

Per Ton. 
RaW: INE CORE BOOMs 6.3 bik cece .$43.00@47.00 
rr eer rr paps 35.00 
MEME Crateaaces Whats ueaes chee eo 00 
Cattle jaws, skulls and knuckles.. : 3 00@36.00 
EO, WON Fe cw nies csiwcccsoeceees: @ 33.00@ 35.00 
Pig skin scraps and trim., per Ib.... 44@4%c 

Horns, Bones and Hoofs. 

Per Ton. 
Horns, according to grade ......... $85.00@160.00 
Mfg. shin bones 70.00@125.00 
Cattle hoofs ......... 35. 00@ 36.00 
RE ea re epee 27.00@ 28.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Animal Hair. 


There is some interest but most buy- 
ers have covered their requirement as 
is usual at this time of the year. 


eer rere 14%@ 2%e 
Processed, grey, summer, per Ib.......3% 4%c 
Processed, grey, winter, per lb......... 54@ 5'%e 


Sa dere h ok eeclinkee 3 @ 3%ec 


Cattle switches, each* 
~* According to count. 
—@—— 

EASTERN FERTILIZER MARKETS. 


(Special Letter to The National Provisioner.) 

New York, Apr. 2, 1930.—There have 
been but few price changes during the 
past week in fertilizer materials. Sales 
have been made at about the same 
prices as have prevailed for the past 
few weeks. 

Unground tankage sold at about $3.40 
and 10c f.o.b. New York; ground dried 
blood, at $3.70 per unit, f.o.b. New York. 
Ground dried South American blood for 
April shipment is being offered at $3.60 
per unit, c.if., with buyer’s views at 
about $3.50 per unit for this position. 

Sulphate of ammonia is in a much 
stronger position as to price, because 
resale lots have been very well cleaned 
up, at least for prompt shipment. The 
prevailing price at northern and south- 
ern points is about $42.00 per net ton 
in bulk, delivered. 


—_—e— — 

WHAT MAKES TANKS FOAM? 

Write us your experience with in- 
edible tanks foaming. Have you noticed 
the kind of material in the tank when 
this happens? Send your comments to 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Ill. 












THE KENTUCKY CHEMICAL MFG. CO., Inc.| 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 





canaieeiaemeanan 
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Precision Methods Followed in Making 
Salad and Cooking Oil 


By the Staff of the Salad Oil Research Dept., The Procter & Gamble Co. 


A salad oil research department was 
established some time ago by the Proc- 
ter & Gamble Co., designed primarily 
to study problems of the mayonnaise 
manufacturer. The services of the de- 
partment were made available to both 
large and small manufacturers. 

The increased consumption of cotton- 
seed oil and cottonseed oil products in 
the past decade is attributable in large 
measure to the improved quality of 
these products, to the efforts of the re- 
search and service departments of 
great manufacturing companies, and to 
advanced merchandising methods. 

Probably the three most important 


due to the development of modern ma- 
chinery and equipment, 

(3) the increasing knowledge of the 
proper methods for using cottonseed 
products, acquired primarily by the 
larger producers of such products, and 
passed on by them to the actual users. 

Find That Best Equipment Pays. 

Progress in the science of refining 
cottonseed oil is evident in every branch 
of the busiress. In the oil milk the 
separation of the various grades of seed 
and a study of the ways necessary to 
assure proper storage conditions were 
two of the important steps which first 
began to show results. This was fol- 








SANITATION EVIDENT IN THIS EDIBLE OIL DEPARTMENT. 
White tiling features the interior of the edible oil department of the Cincinnati 


plant of the Procter & Gamble Co. 


Nothing is permitted to interfere with the pro- 


duction of high quality oils, which are required to pass 103 separate tests before 


leaving the plant. 


factors which have been responsible for 
better quality are: 

(1) a more thorough understanding 
of the manufacture and refinement of 
the crude oil, 

(2) improvements in the manufac- 
turing methods for the finished product 








The Blanton Company 


ST. LOUIS 
Refiners of 


VEGETABLE OILS 


Manufacturers of 
SHORTENING 
MARGARINE 


Saaeean 

















lowed by improvements in the methods 
of pressing the oil from the seed and 
the development of better methods of 
handling the crude oil. 

Better refining methods have been 
largely responsible for the production 
of a more bland and neutral flavored 
product. Much of the equipment de- 
veloped for the purpose is expensive to 
install and difficult to operate at maxi- 
mum efficiency. 

But some refiners, convinced that ex- 
pense cannot be considered when im- 
provement in quality is sought, have 
made the necessary expenditures to in- 
stall such equipment with the result 
that they are reaping the dividends on 
their investment with greater numbers 
of satisfied consumers. 

The third factor responsible for the 
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APPLYING THE TASTE TEST. 
Flavor is an important indication of 
quality. The raw oil must be prime and 


sweet—the finished product bland and 
delicate. The men who safeguard the 
delicate flavor of these oils are experi- 
enced in this painstaking work. The room 
in which the “taste-test” is made is free 
from odors; the air fresh; the sample 
protected from all contaminating sub- 
stances. In making the test, the initial 
effect, the aftertaste, and the normal 
flavor are considered, as each is an im- 


portant indication of quality. 


greater volume of cottonseed products 
consumed is the detailed information 
which has been collected concerning the 
use and application of the products for 
their various purposes. 

Service to Food Manufacturer. 

One example of this last develop- 
ment is shown in the case of the Proc- 
ter & Gamble Company. This company 
requires that every lot of oil must pass 
103 separate and distinct tests before 
it leaves the factory, and in addition 
it must prove its excellence when con- 
verted into salad dressings. 

And so, as part of its service to its 
customers, the Procter & Gamble Co. 
some time ago established a salad oil 
research department, where problems 
of the mayonnaise manufacturer are 
studied. This service is available to the 
large and small manufacturer of may- 
onnaise, as well as to hotels and res- 
taurants. 

Organizations in other fields have 
similar departments. Their worth to- 
day is being appreciated to a far great- 
er extent than ever before by the in- 
dustries which they serve. 

——&--— 
TEXAS CRUSHERS’ CONVENTION. 

The thirty-sixth annual convention 
of the Texas Cotton Seed Crushers’ 
Association has been announced by 
T. J. Harrell, president. It will be held 
at Corpus Christi, Tex., on April 28, 
29 and 30, with the Nueces Hotel as 
convention headquarters. 








1930. 
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Vegetable Oil Markets 


Trade Moderate — Market Stronger — 
Crude Tight—Cash Trade Moderate 
—tLard Steadier—Sentiment Mixed. 
Operations in cotton oil futures on 

the New York Produce Exchange the 
past week continued on a moderate 
scale, but the market displayed a some- 
what stronger tendency, although there 
was little or no outstanding feature to 
the operations. Commission house trade 
was mixed, while refiners’ brokers were 
on both sides. 

The local element was following the 
line of least resistance, and were tak- 
ing their cue mainly from the outside 
developments. At no time was there 
any particular pressure on the market, 
while the buying, on the other hand, 
was mostly in small lots. There was 
considerable switching by longs from 
the May delivery to September and 
October, refiners’ brokers doing the re- 
verse. 

A tightening in the crude oil market 
was a very helpful feature, while a 
steadier tone in lard, as well as better 
markets in stocks and other commod- 
ities, served to keep down professional 
bearishness in oil. Cash trade was 
rather disappointing, but reports indi- 
cated that distribution continued on a 
good scale. 


Crop Progress Not Good. 


The weather in the South was being 
followed very closely. Private reports 
on the possible acreage reduction indi- 
cate a smaller decrease than the trade 
had hoped for. The weekly weather 
report said very little cotton was put 
in during the last week, because of 
low temperatures. Preparation of the 
seed bed has been retarded, but in most 
sections this work is rather well ad- 
vanced. 

Early planted cotton made little or 
no progress. In Texas, where the bulk 
of seeding has been done, the progress 
of the crop was poor and there was 
some frost damage, while much seed 
has been lost in the central and north- 
ern parts of the eastern half of that 
state because of unfavorable germina- 
tion weather. 

Hedging pressure during the week 
was light. At times, refiners’ brokers 
were moderate sellers of the distant 
months, but the pressure was not con- 
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centrated. On the other hand, there 
was little or no evidence of lifting of 
hedges against cash business. Demand 
for crude oil was more active in the 
Southeast and Valley, with practically 
all of the refiners and some of the 
packers after supplies. The result was 
that crude was up %c for the week, 
selling at 7%c in the Southeast and 
Valley and 7%c bid in Texas. Some 
of those. in a position to know stated 
that the amount of crude oil that came 
out at 714c was disappointing, the mills 
holding for better levels. 


Situation Generally More Favorable. 


In some quarters cash trade was re- 
ported slow and in other quarters fairly 
good. Refiners stated that there were 
more inquiries in the market, but it 
was evident that no large business ma- 
terialized. Like the speculative ele- 
ment, the consumer apparently has 
found it difficult of late to see any- 
thing that might bring about any par- 
ticular price movements either way. As 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Apr. 3, 1930.— 
Small stocks lard and an improved de- 
mand led to higher markets for cotton 
oil. Bleachable is firm at 8%c loose 
New Orleans. Crude is active at 75%c 
asked; Valley, 7%sc. Texas mills gen- 
erally are expecting 8c soon. The con- 
sumption report, due April 12, may 
have an important bearing on prices. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Apr. 3, 1930.—There 
was free selling of crude cottonseed oil 
this week at 7c; 41 per cent protein 
cotton seed meal, $35.00; loose cotton- 
seed hulls $6.50@7.50; weather clear 
and warm. 


Dallas. 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Apr. 3, 1930.—Prime 
cotton seed, nominal; prime crude oil, 
7% @7%%c; 43 per cent cake and meal, 
$39.00; hulls, $13.00; mill run linters, 
2@3'e. 


a result hand-to-mouth buying con- 
tinues. The impression prevailed in 
cash circles that should the advance 
continue, consumers would be forced 
into the market for supplies, as stocks 
are believed to be moderate. 

For the first time in quite a while 
the oil market had displayed strength 
within itself. The advance in crude 
and the comparative moderate supplies 
available for the balance of the season 
and carryover appears to be attracting 
more attention. A steadier tone in lard 
helped the market, while the decrease 
in the Chicago lard stocks last month 
also aided. 

The position of edible fats has not 
been weak at any time, but the mar- 
kets suffered with the break in securi- 
ties and the heaviness in wheat some 
time back. It has been difficult since 
the latter part of last year to work up 
speculative enthusiasm on the construc- 
tive side. Some of the best informed 
men in the trade believe that oil at 
present levels is undervalued and at a 
point where distribution should con- 
tinue on a large scale in spite of the 
general business situation. The fact 
that consumption of oil has held up 
remarkably well during the business 
slump is also coming in for more con- 
sideration, as with business on the 
mend, the prospects for greater dis- 
tribution are more favorable. 

COCOANUT OIL—Demand was very 
quiet during the week, and the market 
was about steady. The impression pre- 
vailed, however, that prices could be 
shaded on round lots on firm bids. At 
New York, tanks were quoted at 6%@ 
6%c, while at the Pacific Coast, tanks 
were quoted at 6% @6éc. 

CORN OIL—Demand was _ rather 
quiet, but the market was firmer, helped 
by strength in cotton oil and limited 
offerings from mills. Corn oil was 
quoted at 75, @7%c f.o.b. 

SOYA BEAN OIL—Buying interest 
continued flat and the market is in a 
nominal position. Prices are unquoted 
at New York, while at the Pacific Coast, 
tanks were quoted nominally at 9c. 

PALM OIL — Very little consumer 
buying was in evidence during the week, 
but the market held steadily owing to 
lack of pressure from the other side. 








years. 


installed it. 


C. Doering & Son 





A Big Percentage Cut from Your 
Production Costs 


OERING’S Continuous Worker is the greatest 
advance the Margarine plant has seen for many 
With a capacity of 7,000 lbs. an hour, auto- 
matic salting, doing away with table workers and 
vaany other improvements, this machine is being 
hailed as a great money-maker wherever it is used 
Some of the nation’s biggest plants have already 


For the sake of economy and greater profits get 
acquainted with Doering’s Continuous Worker. 


once 
1375-9 W. Lake St. for full 
Chicago details 


Ask about our New Tierce Emptying Machine 


Write at 
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At New York, spot Nigre was 7c nomi- 
nal; shipment Nigre, 64%2.@6.60c; spot 
Lagos, 74c¢ nominal; shipment Lagos, 
6.75@6.80¢. 

PALM KERNEL OIL — Trade was 
rather limited and the market barely 
steady pending developments. At New 
York, tanks were quoted at 7.10@7.15c 
and bulk oil at 6.65c. 

OLIVE OIL FOOTS—Spot foots at 
New York are scarce and are quoted 
nominally at 7@7'2c. There was a fair 
interest in shipment supplies, and the 
market ruled steady. Shipment to July 
quoted 6%c; later shipments, 7c. 

RUBBERSEED OIL—Quoted 9c. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL— Demand for 
store oil was quiet, but the market was 
steadier with futures. At New York, 
store oil was nominally quiet at 4c over 
May. Southeast and Valley crude 7%c 
sales and bid; Texas, 7%c bid. 

COTTONSEED OIL—Market trans- 
actions at New York. 


Friday, March 28, 1930. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
Spot eT ee. ae 
OS Sear 100 870 870 870a.... 
May ‘so>“ee bh aece ae 
June inch Kepe s wae a ee 
July 1200 901 900 901 a 902 
See eee ee 
Sept. .... 400 920 918 919 a 920 
LS” Se SD O17 O17 Bll a..... 
New; ..... BBO Od) B00 Bla .... 
Total sales, including switches, 2,100 
bbls. P. Crude S. E. 7%e Bid. 
Saturday, March 29, 1930. 
OS cons 855 a. 
a Co ae 
_ ae 878 a 881 
DE ee. a) wee et cadens sns en ee 
July ..... 100 904 904 904a.... 
Bachar aces Seeweeh +. Ae eee 
SOE... 922 a 923 
1: Sa wok: seee Sone) ee ree 
Nov 100 905 905 905 a.... 


The Procter & Gamble Co. 


refiners of all grades of 


COTTONSEED 
~ Ol © 


PURITAN—Winter Pressed Salad Oil 
BOREAS—Prime Winter Yellow 
VENUS—Prime Summer White 
STERLING—Prime Summer Yellow 
WHITE CLOVER—Cooking Oil 
MARIGOLD—Cooking Oil 

JERSEY— Butter Oil 





HARDENED COTTONSEED Oll—for Short- 
enings and Margarines 
(58°-60° titre) 





COCOANUT OIL 
MOONSTAR—Cocoanut Oil 
P & G SPECIAL—(hardened) Cocoanut Oil 





General Offices, Cincinnati, Ohio 
Cable Address: 
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Total sales, including switches, 800 


bbls. P. Crude S. E. 7%c Bid. 
Monday, March 31, 1930. 

Spot . 855 a .... 
a 855 a 880 
May ; 2800 883 "883 880 a 884 
SMR cis: cha Sees osee See 
July ..... 700 908 906 907 a 908 
Serre ee. ee We 
Sept. .... 2000 927 925 927 a 928 
Oct 926 a 928 
Nov. 909 a 915 


Total onlen: nialaiion outaben, 6,500 
bbls. P. Crude S. E. 7%c Bid. 


Tuesday, April 1, 1930. 


OO a ne ee One. 
Sor ae eee ...- 865 a 890 
May ..... 2400 895 885 895a.... 
BIO... <s ses akee cece, SE we 
suly ..... GOD O21 O14 Bzi a .... 
BE so keE esas ese ee Bas 
Sept. 3100 940 930 940a. 
er 200 939 939 939 a 
Nov. : ; . 923 a 935 
Total sales, ‘incheding switches, 6,300 
bbls. P. Crude S. E. 73% @7 ee. 
Wednesday, April 2, 1930. 
eS ae BID 206 
"OER ee age ere Bare a yearn i ae 
May ..... 4800 905 909 904 a "906 
June .... 300 910 910 91la 915 
July ..... 2000 930 925 929 a .... 
Be: <i s seea chen Senn eee 945 
Sept. .--- 4200 948 945 948 a.... 
Ns ahs 60 ie wales . 947 a 950 
Nov. . 982 a 945 
Total sales, ‘including ‘switches, 12,200 
bbls. P. Crude S. E. 7 7%e Bid. 
sere — 3, 1930. 
Spot .. 870 a.. 
ee aa BIO sss. 
May 903 899 907 a 910 
June soe wees Ol @ + DZ 
July 933 926 9383 a .... 
See Stet waes ) Oe OO 
Sere 951 942 951a. 
ae 949 949 949 a.... 
Nov se axes “SON ®: DOO 








See page 44 for later markets. 








NEW ORLEANS OIL MARKETS. 


(Special Report to The National Provisioner.) 


New Orleans, La., Mar. 31, 1930.— 
Crude values advanced during the latter 
part of last week due to the firmness 
with which owners are holding. But 
there is no appearance that consump- 
tion has reached a point where there 
will be a scarcity. The carry-over will 
likely be in strong hands and firmly 
held. 

Lard is irregularly steady in spite of 
the statistics which are more bullish 
than one year ago. Cotton is advanc- 
ing due to short covering which is 


The Edward Flash Co. 


17 State Street 





NEW YORK CITY 


Brokers Exclusively 
ALL VEGETABLE OILS 


In Barrels or Tanks 


COTTON OIL FUTURES 


On the New York Produce Exchange 
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apparently forced by the Farm Board 
operations. The most recent authorita- 
tive acreage report indicates a decrease 
of 3.7 per cent. - 

—- Re 

NEW VEGETABLE OIL FACTORY. 

Construction of a vegetable oil fac- 
tory at Mazaltan, Mexico, has been 
under way, known.as Explotadora de 
Aceites Vegetales and capitalized at 
$150,000. The machinery installed is 
valued at $60,000 and is reported by 
the American consul at that point to be 
entirely of American origin. Later on 
the company expects to manufacture a 
vegetable cooking compound. 

——&e—_—_ 
SHORTENING AND OIL PRICES. 
Prices of shortening and salad and 

cooking oils on Thursday, Apr. 3, 1930, 
based on sales made by member com- 
panies of the Shortening and Oil Divi- 
sion of the National Cottonseed Prod- 
ucts Association, were as follows: 


Shortening. 
Per lb. 

North and Northeast: 

| eer cre @10% 

Be GOO, GU TD cc ccsscvecseneeecs @11 

Less than 3,500 Ibs. .........ccceee @11% 
Southeast: 

Ps odin hp eins vase esscensssesine @10% 

eee Se BO GOR, cass sew ecescese @l1 
Southwest: 

SE, CD Ba cnc ca sacdecwaneees @10% 

BOGSO TUG. GE MD oc ccc cccvccescccce @10% 

Tees than 36,000 Te. cccccccccsesces @11% 
POGRC GORE: .ccvcceccccccscscecccsce @11% 

Salad Oil. 

North and Northeast: 

CORTRGEM, DOO TUB, cecewccscwcedcnsse @10% 

OR Serr ry ere @10% 

Re ES. bb we ns easnidnes 8.0500 s6 00% @11% 
South: 

St: TORO GOR, ose 6050030 odennee @10 

es A AND oo os ny set 6 0 cae @10% 
PENG ROO S eis Sis ON 058 ie bbs sewes Fe ewies @10% 


Cooking Oil—White. 
Yc per Ib. less than salad oil. 

Cooking Oil—Yellow. 
Ye per lb. less than salad oil. 


a 


MARGARINE MATERIALS USED. 

Oleomargarine produced and the ma- 
terials used in its manufacture during 
February, 1930, with comparisons, were 


as follows, according to the U. S. Bu- 
reau of Internal Revenue: 
Feb., 1930. Feb., 1929. 
abs. DS. 

Total production of uncolored 

oleomargarine ........... 27,014,783 27,578,790 
Ingredient schedule for un- 

colored oleomargarine: 
ES ae ee 


214,5 939 


SN. Gv ca cp arcane doce 
Cottonseed oil 
Edible tallow 
ere inn 
NE Sng 0 a6 ond erases 
oo eee ee 
Soo vee 
Oleo stearine 
UBD MEOGK . boca seccseceses 
er ee 
ee eee rrr 
SS wise ce Oe ks 6 eek sees 
Sesame oil 
SE, vedios «nae s 04 o¥ ens sean 
| ere ere 1,367 





33,289,650 





32,823,610 

Total production of colored 
oleomargarine ........... 1,387,660 = 1,364,593 
NS ER Sa ee eee 3,039 2,644 
SED IED. sci -0:s 6'4 305.0% 9-0 518, = 431,806 
ac OCG ta. Ses Cac Ges oe 1,72 2,036 
CNNBEN OT... wc iwsines 158, ao 2 174,370 
2 SE eee 388,306 466,392 
Ne ge ee 144,690 161,325 
2 SPAS eae rie rie 304,109 349,007 
ROO WRNTUNS os cess ccasise 9,626 11,890 
| ge Sarr 8,470 8,378 
OSS SSG ee 50,607 2,689 
OME GEL. oss cc svcesees 23,649 28,368 
SSSA eer re oe 113,753 107,939 
Soda hesakee tReet heehee he 134 86 
1,725,201 1,746,930 

Total Colored and Unecolored 
Oleomargarine ........... 28,402,393 28,943,383 





930. 


soard 
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ES. 
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1930, 
com- 
Divi- 
?>rod- 


r lb. 


@10% 
@11 
@11%4 


@10% 
@l1 


@10%4 
10 


5% 
@11% 
@11% 


@10%4 
@10% 
@11% 


@10% 





80,650 


G4, 593 
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Anderson Crackling Expeller Service is 100% 


TT. Milton Hopfenmaier Estate writes stating that their Expeller has been very 
satisfactory and compliments us upon the 100 percent service that we have 
rendered. It is indeed a pleasure to receive a letter of this type. 


It is our policy to be as helpful as we can to users of Anderson Crackling Expellers. 
It is to our interest as well as theirs that an Expeller give the highest type of service 
and show the user exceptionally good profits. Let us give you complete data and 
figures on the installation of an Expeller in your plant. 


THE V. D. ANDERSON COMPANY 
1946 West 96th Street Cleveland, Ohio 


ANDERSON 


EXPELLER 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products are active and steadier 
with hogs. There is scattered buying 
helped by better grains and a fair cash 
trade. Commission house packers’ sell- 
ing checked advances. 

Cottonseed Oil. 

Cotton oil is stronger on light offer- 
ings, lifting of hedges against bleach- 
able, sales to packers, strength in crude 
and improvement in cash demand. Profit 
taking hedge was selling offset by out- 
side strength. Southeast Valley crude, 
7%@T%c; Texas, 7%c nominal. 

Quotations on cottonseed oil at New 
York Friday noon were: April, $8.80 
bid; May, $9.10; June, $9.10@9.25; July, 
$9.34@9.35; Aug., $9.483@9.48; Sept., 
$9.52@9.53; Oct., $9.50@9.53; Nov., 
$9.40@9.43. 

Tallow. 

Tallow, extra, 65s @7c. 

Stearine. 
Stearine, oleo, 8%c nom. 
—— fe 

FRIDAY’S GENERAL MARKETS. 

New York, Apr. 4, 1930.—Lard, prime 
western, $11.00@11.10; middle western, 
$10.90@11.00; city, 1034@10%c; refined 


continent, 11%c; South American, 
1i4ec; Brazil kegs, 124%2c; compound, 


10%c. 
er 


BRITISH PROVISION MARKETS. 
(By Cable to The National Provisioner.) 

Liverpool, April 4, 1930. — General 
provision market steady but dull. De- 
mand improving for A. C. hams; picnics 
fair. Square shoulders and pure lard 
in fair demand. 

Friday’s prices were as _ follows: 
Hams, American cut, 97s; Liverpool 
shoulders, square, 84s; hams, long cut, 
97s; picnics, 76s; short backs, 88s; bel- 
lies, clear, 78s; Canadian, 105s; Cum- 
berland, 97s; Wiltshires, 92s; spot, 
lard, 54s. 

— - Je 

LIVERPOOL PROVISION STOCKS. 

Stocks of provisions on hand at Liv- 
erpool on April 1, 1930, with compari- 
sons, as estimated by the Liverpool 


Provision Trade Association, were as 
follows: 


Apr. 1, Mar. 1, Apr. 1, 
1930. 1930. 1929. 
Bacon, Ibs. .......5,768,000 3,818,528 2,864,960 
LONE, Sibse dec 784,336 1,112,832 548,240 
Shoulders, Ibs. .... 129,024 58,128 8,736 
Lard, tierces ...... 686 1.046 559 
Lard, refined tons.. 1,688 1,644 3,032 
er 


LARD AND GREASE EXPORTS. 
Exports of lard from New York City, 
March 1 to March 31, 1930, totaled 


38,298,814 Ibs.; tallow, none; greases, 
2,559,200 lbs.; stearine, 12,000 Ibs. 


feo 
HULL OIL MARKET. 
Hull, England, Apr. 3, 1930.—(By 


Cable.)—Refined cottonseed oil, 31s; 
Egyptian crude cottonseed oil, 28s. 


MEMPHIS PRODUCTS MARKETS. 

(Special Report to The National Provisioner.) 

Memphis, Tenn., Apr. 2, 1930.—Cot- 
tonseed held very steady at Memphis 
Wednesday, but trade was dull and 
sellers still noticeable by their absence. 
Weather conditions for the time being 
are against country movement, though 
purchases to arrive by cash handlers 
are in fair day to day volume. The 
overnight upturn in crude oil values 
was just about offset by the decline in 
meal, insofar as seed values were af- 
fected. 

Buying for the time being seems al- 
most entirely confined to mill interests 
and cash handlers, the latter against 
open commitments in the futures, and 
the former contemplating acceptance 
of deliveries. This condition has largely 
resulted in all operations being confined 
to practical merchandising. 

Cottonseed meal at the opening held 
steady at just a little under Tuesday’s 
close, but some selling interest in mid- 
session found the market thin and 
April traded down to $34.65, May to 
$34.75, and June to $34.85 near the 
close. Selling originated largely with 
owners of the actual while the buying 
seemed to originate largely with cash 
handlers as hedges against sales which 
have not yet been covered with the 
mills. 

Mill selling continues in only lim- 
ited volume, but trade buying has also 
shown a decline on the extreme ad- 
vance. The market from day to day is 
still being unduly affected by fluctua- 
tions in the grain markets. The easi- 
ness in mill feeds today was also a 
factor in the decline. Opinion at the 
close was well divided. 


—— 
MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products 
received at New York for the week 
ended Mar. 28, 1930, according to the 


S. Bureau of Agricultural Eco- 
nomics: 


Point of 

origin. Commodity. Amount. 
Argentine—Oleo oil. ...........eseeeeee 2,200 Ibs. 
Co. a eee 1,888 Ibs. 
ND 6 eds bas uae sons anaes 210 lbs. 





Canada—Boneless veal................. 209 Ibs. 
Canada—Meat products ............... 3,973 Ibs. 
Canada—Cured beef .................. 39,167 Ibs. 
Canada—Beef extract ................ 4,560 Ibs. 
Canada—Sweet pickle ham............ 9,000 Ibs. 
Canada—Pork tenderloin 605 Ibs. 
Czechoslovakia—Ham 4,000 Ibs. 
ee ee ea eee 300 lbs 
Italy—Sausage .............. 8,482 Ibs 
Switzerland—Sausage ................. 120 Ibs. 
Uruguay—Oleo stock ...............0. 17,600 Ibs. 
—-— -fe-—--- 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Apr. 2, 1930, 
show exports from that country were 
as follows: To England, 115,360 quar- 
ters; to the Continent, 16,586 quarters. 

Exports of the previous week were 
as follows: To England, 162,736 quar- 
ters; to the Continent, 45,022 quarters. 


——~-Ge ——- 


DANISH BACON EXPORTS. 
Exports of Danish bacon for the week 
ending March 29, 1930, amounted to 
4,977 metric tons, compared with 4,576 
metric tons for the same period of 1929. 


April 5, 1930. 


HIDE PRICE DIFFERENTIALS. 


The adjustment committee of the 
New York Hide Exchange, on April 1, 
1930, fixed the following price differen- 
tials between the basis grade and the 
premium and discount grades of hides 
which may be delivered against Ex- 
change contracts. These differentials 
are effective April 2, 1930, to prevail 
until further notice. 

The following differentials are based 
on hides taken off in the United States 
and Canada in the non-discount months 
of July, August, and September, and 
on hides taken off in the Argentine in 
the non-discount months of December, 
January, and February. 

The differentials on frigorifico hides 
are based on delivery ex-dock including 
freight, insurance, weighing, bundling, 
taring, and financing. 

FRIGORIFICO HIDES. 


Cents, 

per lb. 
ROOTS occ cceccessevecesccceaveceees 2.35 premium 
BPEL EP EER EET OLY) Cee ea. 90 premium 
Se re Tre Perey: Cy err 1.30 premium 
Ex. light cows and steers........... 1.80 premium 

PACKER HIDES. 

EXOAVY MATIVO SUOOTS. 2... iccccecce css 1.75 premium 
Ex. light native steers.............. .60 premium 
BIOGVY BREWS DOWB. 00 cccccccsoccccs .60 discount 
TAGHE MALTS COWS. ..cccccscccocecces Basis 
Heavy butt branded steers.......... 1.75 premium 
Heavy Colorado steers............++. 1.20 premium 
BRU SE OOEUE, 600 cccscvccceccce 1.75 premium 
BABEL DORE SUAS... ccccccccrcncees -60 premium 





Ex. light Texas steers.... . .60 discount 


Branded cows ..........ss+++e+++++. -60 discount 
PACKER TYPE HIDES. 
Branded cows and steers............ 1.75 discount 
Native cows and steers.............. -60 discount 
a 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended March 29, 1930, were 
3,551,000 lbs.; previous week, 3,773,000 
Ibs.; same week last year, 3,751,000 lbs.; 
from January 1 to March 29 this year, 
52,061,000 lbs.; same period a year ago, 
48,205,000 Ibs. 

Shipments of hides from Chicago for 
the week ended March 29, 1930, were 
3,040,000 Ibs.; previous week, 3,053,000 
lbs.; same week last year, 3,847,000 
lbs.; from January 1 to March 29 this 
year, 52,499,000 lbs.; same period a 
year ago, 55,373,000 Ibs. 


ee 
TANNERS’ FEB. HIDE STOCKS. 


Stocks of raw hides and skins held 
by tanners on Feb. 28, 1930, with com- 
parisons, are given by the U. S. De- 
partment of Commerce as follows: 





Feb. 28, Jan. 31, 
1930. 1930. 
Ca eee hides 1,687,249 1,772,649 
Green salted: 
See hides 537,893 641,426 
SE Gchwstacus cone hides 728,260 708,644 
ae . hides 42,795 21,324 
Unclassified hides 302,400 306,432 
Dry or dry salted...... hides 75,901 94,823 
ROME: Ag wns wn sess seen skins 1,535,005 1,605,324 
ea rer ere skins 302,471 280,041 
Sheep and lamb........ skins 5,894,831 5,808,363 
Geet and Kid........0 skins 7,430,931 7,722,731 
| eee skins 596,010 631,864 


= 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports week ended Mar. 29, 1930: 





Week ended New York. Boston. Phila. 
Mar. 28, 1930.......... ii 608A ti; 
Mar. 22, 1930.......... 44,780 4.794 44.746 
Mar. 15, 1930.......... 61,271 19,688 ..... 
Mar. 30, 1929.......... 46,00 5,800 |... 
Mar. 23, 1999.......... 9942 3335 |... 

To date, 1930....... 475,729 121,867 174,055 


To date, 1929.......327,023 101,755 





ee eee) le Oe ee ee ee ee ee ae 





930. 


LS. 


the 
ril 1, 
eren- 
1 the 
hides 

Ex- 
itials 
evail 


yased 
tates 
ynths 

and 
ne in 
nber, 


hides 
ding 
lling, 


its, 

Ib. 
-mium 
emium 
»mium 
amium 


amium 
mium 
count 
is 
omium 
smium 
mium 
mium 
count 
count 


count 
count 


’ the 
were 
3,000 
Ibs.; 
year, 
ago, 


» for 
were 
3,000 
7,000 

this 
da 











April 5, 1930. 


THE NATIONAL PROVISIONER 


Hide and Skin Markets 


Chicago. 

PACKER HIDES—tThe situation is 
about unchanged, so far, in the packer 
hide market. A light trade of about 
30,000 March hides early in the week, 
at steady prices for all descriptions, 
helped to keep the market fairly well 
cleaned up and the poorer quality win- 
ter hides are about out of the way. 
Some improvement in the market is 
generally expected when the April hides 
begin to move, based on seasonal im- 
provement in quality. Unofficial fig- 
ures show receipts of cattle at Chicago 
were 162,000 for March, the lightest 
receipts for this month over a period 
of forty-three years. 

Some light native cows and native 
steers are still being offered at last 
trading prices; these have been the 
slowest descriptions to move, while de- 
mand has been good for sole leather 
stocks. The differential of 4c for St. 
Paul native steers is understood still 
to be available, although none moved 
this week; a similar differential is being 
asked for light and heavy native cows 
from that point. 

Spready native steers 15%@l1lé6c, 
nom. Heavy native steers sold in a 
moderate way at 14c, and one car ex- 
treme native steers sold at 18c, steady. 

About 1,500 March butt branded 
steers sold at 14c, and 3,800 Colorados 
at 13%c. One packer sold 900 heavy 
Texas steers at 14c; about 4,000 light 
Texas steers were reported at 18c; ex- 
treme light Texas steers quoted at 12c, 
all steady prices. 

A few heavy native cows sold at 12c, 
and 1,500 Ft. Worth light native cows 
moved at 12%c. About 6,000 branded 
cows sold at 12c, steady. 

Last trading in January-February 
native bulls was at 9%4c; branded bulls 
8@8%4c, nom. 

The South American market was a 
little more active this week, following 
the reported settlement of the railway 
strike there. Argentine steers moved 
at $38.50, as against $40.00 paid last 
week, and Uruguay steers last sold at 
$39.00, as against $41.00 paid last week. 
However, the rate of exchange was 
stronger, with final Argentine sales 
figuring about 16%c, and Uruguay sales 
16%c, c.i.f. New York, or practically 
steady. Hides in that market now de- 
clining in seasonal quality. 

SMALL PACKER HIDES—Market 
continues quiet, with most March pro- 
ductions moved earlier; last trading 
was at 12%c for all-weight native 
steers and cows and 11%c for branded, 
while 12%c was realized for light na- 
tive cows, big packer selection and 
trim. Bulls generally held at 9c for 
native bulls and 8c for branded, and 
reported paid. 

Last trading in the Pacific Coast 
market was at 11%c for steers and 10c 
for cows, f.o.b. shipping points; market 
cleaned up to March 1. 

HIDE TRIMMINGS—Market quoted 
$33.00@35.00 per ton, top paid for new 
style trimmings. 

COUNTRY HIDES—Market contin- 
ues about unchanged. Buyers talk top 


of 10c for all-weights, around 48 lb. 
av., selected, delivered. Heavy steers 
and cows 942@10c asked. Buff weights 
offered at 10%c, with buyers’ ideas 10c. 
Extremes generally 12%c asked, with 
buyers’ ideas not over 12c. Bulls 7c, 
selected, asked. All-weight branded 
priced 814 @9c, flat, less Chicago freight. 

CALFSKINS—Calfskins inclined to 
be sluggish. Last trading in cker 
calf was at 18%c, northern basis, for 
regular production and 19c for St. Paul 
and other desirable mixed points. 

Chicago city calf quoted 17c asked 
for straight 8/15 lb. weights; last 
trading on 8/10 lb. was 17%c, and 
10/15 lb. at 16%c. Mixed cities and 
countries quoted 14%@l15c;_ straight 
countries about 14c. Chicago city light 
calf and deacons last sold at $1.32%, 
previous week. 


KIPSKINS—A good demand exists 
for kipskins. One packer sold 1,500 
March kips, and another about 4,000 
March, at 17%c for northern natives 
and 13%c for branded; over-weights 
sold earlier at 1542c. Another packer 
has about cleaned up March kips, same 
basis. 

Chicago city kips quoted 16c nom., 
and last reported paid. Mixed cities 
and countries about 13814@14c; straight 
countries around 13c. 

e big packer sold 1,000 March reg- 
ular slunks at $1.20, steady; last trad- 
ing in hairless 25@380c. 

HORSEHIDES — Market continues 
slow. Good city renderers, with full 
heads and shanks, quoted $4.00@4.50 
asked; best mixed city and country lots 
priced $3.75, ranging down to $3.00 
flat, based on not over 10 per cent No. 
2’s, with excess No. 2’s at $1.00 less. 

SHEEPSKINS—Dry pelts quoted 
around lic per lb., which was last paid. 
Couple cars packer shearlings sold, a 
few No. 1’s at 75@80c, but mostly No. 
2’s at 52%c, running %@% in.; some 
more, practically all No. 2’s, offered at 
55¢c. Practically no demand for bare 
backs and clips. One packer moved a 
car of straight run April pickled skins 
at $5.00; another packer sold a car of 
April lambs at $5.25. Buyers generally 
bidding down to $4.50 for April skins. 
Wool pelts fairly active and about 
steady; three cars Colorado and Dakota 
pelts sold at $1.85. Country pelts 
quoted 65@70c. 

PIGSKINS—No. 1 pigskin strips of- 
fered at 6%2@7c; no interest. Fresh 
frozen scraps for gelatine quoted 4%c, 
nom., green salted 4%c. 


New York. 


PACKER HIDES—Packer hide mar- Kips 


ket continues quiet, March hides having 
been sold earlier at 14c for native 
steers, 14c for butt brands and 13%c 
for Colorados; market steady to firm. 

COUNTRY HIDES—Offerings re- 
ported a little more liberal. Good ex- 
tremes priced 12@12%4c, with buyers 
not interested in anything over 12c. 
Good buff offered at 10%c; buyers’ 
ideas 10c. 

CALFSKINS—Calfskin market about 
steady, with the 9-12’s in best demand. 
The 5-7’s are quoted $1.65 last paid, 
7-9’s around $2.00, nom.; one car 9-12’s 
sold at $2.50, steady. Last trading in 
12/17 lb. veal kips was at $2.90, butter- 
milks $2.75, and 17-lb. up at $3. 90. 
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New York Hide Exchange Futures. 


Pay Mar. 29, 1930—Close: Apr. 
4.15n; May 14.35b; June 14.60n; July 
it 85n; Aug. 15. 10n; Sept. 15.35@ 
15.40; Oct. 15.50n; Nov. 15.70n; Dec. 
15 '85@15. 90; Jan. 15.95n; Feb. 16. 10@ 
16.18. Sales 8 lots. 


Monday, Mar. 31, 1980—Close: Apr. 
14.30n; May 14. 50@14. 60; June 14.75n; 
July 15. 00n; Aug. 15.25n; Sept. 15.47@ 
15.50; Oct. 15.65n; Nov. 15.80n; Dec. 
15.98@15.99; Jan. 16.10n; Feb. 16.20n. 
Sales 11 lots. 

Tuesday, Apr. 1, 1930—Close: Apr. 
14.25n; May 14. 45n; June 14.70n; July 
14.95n; Aug. 15.20n; Sept. 15 45 sale; 
Oct. 15.60n; Nov. 15.80n; Dec. 15.95 
sale; Jan. 16.05n; Feb. 16.15n; Mar. 
16.25n. Sales 9 lots. 

Wednesday, Apr. 2, 19830—Close: Apr. 
14.25n; May 14. 48@14. 59; June 14.70n; 
July 14.95n; Aug. 15. 20n; Sept. 15. 40@ 
15.45; Oct. 15.60n; Nov. 15.80n; Dec. 
15,95@15.96; Jan. 16.10n; Feb. 16.20@ 
16.25; Mar. 16.30n. Sales 11 lots. 

Thursday, Apr. 3, 1980—Close: Apr. 
14.40n; May 14.65 sale; June 14.90n; 
July 15.10n; Aug. 15.85n; Sept. 15.60 
sale; Oct. 15.75n; Nov. 15.95n; Dec. 
16.10 sale; Jan. 16.20n; Feb. 16.35@ 
16.55; Mar. 16.45n. Sales 59 lots. 

Friday, Apr. 4, 1930—Close: Apr. 
14.25; May 14.50@14.60; June 14.75; 
July 14.95; Aug. 15.20; Sept. 14.45@ 
14.55; Oct. 15.65; Nov. 15.80; Dec. 15.96; 
Jan. 16.05; Feb. 16.15@16.25; Mar. 
16.25. Sales 19 lots. 


oe 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended April 4, 1930, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Apr. 4. week, 1929. 
Spr. nat. 

SU sc cces 154@16n 15%@16n @1lin 
Hvy. nat, 

GWE. cocce 14 } rt 14 bre 14% @15ax 
Hvy. Tex. strs. @l14 
Hvy. butt brnd’d @u 

CREB, cevees @14 @14 
Hvy. Col. strs. @13% 13 @13% 
Ex-light Tex. — setttion 

ener 12 12 @14 
Brnd’d cows.. 12 12 14 
Hvy nat. cows 12 12 @14% 
Lt. nat. cows 12% 12% @15 
Nat. bulls .. 9% @ 9% 10% 
Brnd’d bulls. 8 @ 8% 8%n 9 9% 
Calfskins .. 18490 184eN 
Kips, nat. 17% 17% 204%@21 
Kips, aaa, ‘@15% @15% 1 
Kips, brnd’d. 13% 138% 16 17 
Slunks, reg.. 1.20 -20 1.50 
Slunks, hrs. .25 30 25 30 55 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies, 


CITY AND SMALL PACKERS. 
Nat. all-wts..12%@12% 124@12% 15 @15% 


Branded ....114%@11%4% 114%@11% @14b 

Nat. bulls .. @ 9 Bib 10 Q10% 

Brnd’d bulls. @ 8 wb ) On 

Calfskins ... 17ax l7ax 21 @ 21% 
Trot. 16n 16n Gio 

Slunks, reg.. @1.10 1.10 @1,25 

Slunks, hris.. @25 @25 @37% 

COUNTRY HIDES. 

Hvy steers . 9%@10 944@10 12ax 
Hvy. cows . 9%@10 9%@10 12ax 
MED ovccccs 10 10% 104%@10% 13 
— 12 12% 12 12% 15 15% 

seevcee 7 1% 9% 
Cals 14n l4n 16 17 
MEE sec ccese 13n 138n 154%@16 

Light calf...1.00@1.10 1.00@1.10 1.10@1.25 

Deacons ..... 1.00@1.10 1.00@1.10 1.10@1.25 
Stunks, reg.. .60 75 60 15 35 50 
Slunks, hris.. 5 ren 5 On 10 @20 


Horsehides . .3. 00: . ‘ 
Hogskins ...50 @55 50 @55 60 65 


SHEEPSKINS. 
Pkr. lambs..1.30@1.40 1.30@1.40 2.25@2.75 
Sml kr. 


lambs .... 1.35 1.75@2.35 


1.20@1.35 1.20 
Pkr. shearigs52% @80 60 90 1.15 — 


Dry pelts 11 20 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
Chicago, Ill., Apr. 3, 1930. 

CATTLE—Compared with a week 
ago: All grades medium weight and 
weighty steers, 25@75c higher, mostly 
50c up; strictly good and choice light 
steers and long yearlings, 25c higher; 
common and medium grades, 25@50c 
lower; light heifer and mixed yearlings, 
mostly 50 to 75c down; fat cows strong, 
with cutters and common offerings 
strong to 25c higher; bulls, strong to 
25c higher; vealers, 50c@$1.00 lower. 
A regular splurge developed for all 
grades of weighty steers. The supply 
was scarce. Shippers set the price 
pace, taking practically everything scal- 
ing over 1,200 lbs. All interests neg- 
lected lower grades steers and light 
yearlings; supply liberal; big end of 
crop comprised light offerings selling 
at $13.00 downward to $10.75. Numer- 
ous loads weighty steers. $14.00 and up- 
ward to $15.00, latter price extreme top 
on heavies, with best long yearlings 








Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 


ing House Floor and 
Hog Alley 


== 





$14.35. Most yearling heifers, $10.75@ 
12.00; best, $13.00; mixed yearlings, to 
$14.00; bulk fat cows, $7.50@9.00; cut- 
ters, $5.25@6.50. Heavy sausage bulls 
sold freely up to $8.25; light vealers 
closed at $9.50@10.50, with choice 
weighty kinds $11.50@12.50. 

HOGS—Compared with a week ago: 
Hogs scaling under 240 lbs., steady to 
15c lower, heavier weights correspond- 
ingly higher. All interests bought 
fairly aggressively on declines, but con- 
sistently refused to follow advances. 
Decline in fresh pork prices bearish 
factor in weeks’ trade. Today’s top, 
$10.40; bulk good to choice 160 to 210 
Ibs., $10.10@10.30; 220 to 240 Ibs., 
$9.90@10.15; 250- to 325-lb. averages, 
$9.60@10.00; 388-lb. weights, $9.50; 
desirable 130 to 150 lbs., $9.75@10.25; 
pigs, $9.00@10.00; packing sows, $8.60 
@ whetle 

SHEEP—Continued large _ receipts 
and weaker dressed lamb trade the 
main bearish factors in fat lamb mar- 
ket; meager offerings of fat ewes ex- 
erting bullish influence. Compared with 
one week ago: Fat lambs, 25@50c 


FELIX GEHRMANN 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 


Chicago, Illinois 


April 5, 1930. 


lower; yearlings quoted around 25¢ 
lower; fat ewes, strong to 25c higher. 
Bulk fat lambs, 80 to 95 Ibs., $9.00@ 
9.50; scattering choice, $9.75@10.00; 
early top, $10.15; 97 to 106 lbs., $8.50 
@9.00; shorn lambs, $8.25@8.75; few 
choice, $9.00@9.25; fat ewes, $6.50 
down; shearing lambs, 50@75c lower 
under narrow demand; most 70 to 80 
lbs., $8.00@8.50, few early $9.00@9.15. 
—— fe 


OMAHA 


(Reported by U. S Bureau of Agricultura) 
Economics. ) 


Omaha, Apr. 3, 1930. 

CATTLE—Fed steers and yearlings 
met with a very uneven market during 
the week. Weighty steers and medium 
weights were in light supply, and with 
broad demand prices advanced steadily, 
the week’s upturn measuring 25@50c, 
weighty offerings generally showing 
the full upturn. Yearlings and light 
steers held about steady, except on the 
lighter weight yearlings and mixed 
yearlings on which prices declined fully 
25c, with extremes 50c off on medium 
grades. Cows closed the week strong 
to a little higher, and heifers around 
25¢e lower. Vealers held steady. Choice 
1,394-lb. steers topped the week’s trade 








Information furnished 
regarding trading in 
contracts for future 
delivery, upon request 



































Commission 


Long Dist Teleph 





Telephone Yards @184 












Exclusive Hog Order 


E. K. Corrigan Kari N. Soeder 


Strictly Hog Order Buyers on 


GOOGINS & WILLIAMS 


Boulevard 9465 
Union Stock Yards, Chicago 














The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You 


Write—’Phone—Wire 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 








E. K. Corrigan 


Operating on Three Markets 
So. Omaha Kansas City So. St. Joseph 











BANGS & TERRY 


y Buyers of L‘vestock 
Hogs, Killing and Feeding Pigs 


Union Stock Yards, South St. Paul, Minn. 
Reference: Stock Yards National Bank. Any Bank in Twin Cities 


Write or wire us 




















Indianapolis Ft. Wayne 
ian Yeras, CHICAGO Indiana Indiana 








Order Buyers of Live Stock 
McMurray—Johnston— Walker, Inc. 





























Bayer 


R. G. Symon Union Stock 


J. W. MURPHY CO. 


Utility and Cross Cyphers 
Reference any Omaha Bank 

















Order Buyers 
HOGS ONLY 


Yards Omaha, Nebr. 








Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 





CHAS. 


Order Buyer 








STOCK YARDS, SOUTH OMAHA, NEBR. 


14 years packing house buyer 
for all grades of beef cattle 


B. REYNOLDS 


Cattle Exclusively 








Correspondence solicited 
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April 5, 1930. 


at $14.50, with other weighty steers and 
1,109-lb. ‘weights at $14.00. 

HOGS—The moderate run of hogs 
for the week met with an uneven trend 
to values. The decline enforced on 
butchers and light hogs early in the 
week was practically regained later, 
and compared with a week ago show 
values on a steady to 10c lower basis. 
Packing sows registered a 25@40c ad- 
vance. Thursday’s top held at $9.90, 
with bulk of the 150- to 230-lb. weights 
at $9.65@9.85. Good and choice 230- 
to 260-lb. butchers cleared at $9.50@ 
9.65, with 260- to 315-lb. averages $9.25 
@9.50. Packing sows moved at $8.75 
@8.85; stags, $8.50@8.75. 

SHEEP—Liberal receipts of. fat 
lambs proved a bearish factor and, 
compared with a week ago, show a 50 
@75c decline. Sheep steady and shear- 
ing lambs 50c lower. Bulk fed wooled 
lambs cleared at $8.25@8.75; top, 
$9.15; clipped lambs, $7.75@8.20. Fat 
wooled ewe top held at $6.00; clipped 
offerings, $5.60 and down. Shearing 
lambs moved at $8.00@8.50. 

~ = e—--- 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., Apr. 3, 1930. 

CATTLE—Increased demand from 
shippers resulted in the development of 
strength on better bred steers and 
yearlings, while others and killing she- 
stock ruled barely steady. Bulls and 
vealers are generally unchanged. Top 
for the period, $14.50, was reached on 
strictly choice long yearlings averag- 
ing 1,144 lbs., while best weighty 
steers cashed at $14.00, with bulk of 
sales fed steers and yearlings all 
weights $11.00@12.50, common grades 
down to $9.50. Fed heifers found a re- 
lease largely $10.00@11.25; top, $12.25. 
Beef cows bulked at $6.50@8.50; odd 
lots up to $9.50. The practical top on 
vealers was held at $12.50. A few 
selected head up to $13.00. Medium 
grades of bulls sold largely $7.00@7.50. 

HOGS—Little net price change de- 
veloped as demand at current levels 
proved relatively stable. The top 
rested at $9.75, and most 160- to 250- 
lb. weights made $9.40@9.65; 260- to 
320-lb. butchers bulked at $9.10@9.35, 
and heavier weights dropped down to 
$8.90 largely. Most sows sold at $8.60 

8.85 





SHEEP—New record low values for 
fat lambs followed 75c@$1.00 slashes, 
and the late bulk of wooled offerings 
made $8.25@8.75, while shippers paid 
the top for the week at $9.10. Better 
grade clippers sold up to $8.00. Fat 
ewes ruled steady to weak. Shorn kinds 
turned around $5.25 down. 


———-e——-— 
KANSAS CITY 


(Reported by U. 8. Bureau of Agricultural 
Economics.) 


Kansas City, Kan., Apr. 3, 1930. 

CATTLE—Medium weight and heavy 
steers were in demand during the week, 
and with the supply relatively scarce, 
prices ruled strong to 25c higher, with 
spots 50c up on weighty kinds. Light- 
weight steers and long yearlings were 
slow, and final prices are steady to 25c 
lower, while light yearlings and fed 
heifers are 25@50c off. Choice mixed 
yearlings reached $14.50 for the top, 
and best heavy steers made $13.60. 
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Bulk of the fed arrivals cashed from 
$11.00@13.25. Slaughter cows held fully 
steady with some strength on better 
grades. Bulls and vealers closed steady 
with $13.00 taking choice vealers. 
HOGS—A weak to lower undertone 
featured the hog market and offerings 
scaling under 250 lbs. are quoted 25@ 
35c lower than last Thursday. There 
has been a noticeable improvement in 
the demand for weightier butchers, 
especially from big packers, and ar- 
rivals weighing from 250 lbs. up held 
on a steady to weak basis. A few 
sorted lots of 160- to 170-lb. weights 
brought $9.85 for the late top, while 
choice 250-lb. weights ranged up to 
$9.75. A week ago today there was a 
30@40c spread between the same 
weights. Most of the 160- to 250-lb. 
weights sold from $9.65@9.80, and 260- 
to 325-lb. butchers went from $9.25@ 


9.60. Packing grades are 10@15c 
higher at $8.00@8.85. 
SHEEP — New low levels were 


reached when declines of 50@65c were 
scored on fat lambs. The late top 
wooled lambs rested at $9.00, with the 
bulk going from $8.50@8.85. Best 
(Continued on page 52.) 
—— ge 

RECEIPTS AT CHIEF CENTERS. 

Combined receipts at principal mar- 
kets, week ended Mar. 29, 1930, with 
comparisons: 


At 20 markets: 
Week ended Mar. 29..... 


Cattle. Hogs. Sheep. 
188,000 561,000 408,000 
Previous week .......... 179, 000 477,000 367,000 





aS rr 595,000 289,000 
See eeare 773,000 305,000 
re ee 604,000 256,000 
RU WWik-b.4 '6/e k's, 4 eaters aie 587,000 335,000 
At 11 markets: Hogs. 
UE | NS Oa sa. 'g o-c 0-0.'e on ins Sees 481,000 


Previous week 
1929 
1928 
1927 
BE AW agains th von e 6d en nae Vibpsves ae Cun en 519,000 
At 7 markets: Cattle. Hogs. Sheep. 
Week ended Mar. 29.....148,000 444,000 309,000 


ONCE Cees cence eens sess evane 419, 000 





se revious week ... 134,000 357,000 286,000 

NE Wis aye oalethd ha o's % ... 154,000 486,000 209,000 
ee ....150,000 587,000 232,060 
eee cre ore re 170,000 457,000 180,000 
PR so fering ereen ele .+++- 193,000 450,000 261,000 
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CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock 
at leading Canadian centers, week ended 
Mar. 27, 1930, with comparisons, as 
reported by the Dominion Live Stock 
Branch: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 


Week Same 

ended, Prev. week, 

Mar, 27. week. 1929. 
Acree $11.50 $11.00 $10.25 
J eer 11.00 10.75 10.00 
eer 11.50 10.50 9.50 
MEE i einen se Nees nee 10.00 10.00 re 
ree eee 10.25 10.00 9.00 
Pramce Albert. ......00-. 9.25 9.50 8.50 
Moose Jaw ...........+.. 9.50 10.00 ace 
SNE doc ascites sens 10.50 10.00 8.50 

VEAL CALVES 
I eda dstate cageeke $14.50 $15.00 $18.00 
| eres eer 11.50 13.50 12.00 
Winnipeg ..cccccccccces 15.00 15.00 14.00 
CE  Sicinet cccsvcncus 14.00 14.00 Perey 
PE bk ccc esicceese 13.00 13.00 14.00 
oo ere 11.00 10.00 
Moose Jaw .........++.. 14.00 13.50 wees 
Saskatoon ....cccccccees 12.00 12.00 12.00 
SELECT BACON HOGS. 
SR ere $14.25 $13.75 $12.85 
INE @ ccvckeceweases 14.25 14.00 13.50 
BP ee 12.75 12.00 12.00 
PEE fie bo 0000kb:0 ek Wn 12.25 12.10 a 
CS RR ere 12.10 11.50 11.85 
Prince Albert .......... 12.55 11.70 12.00 
PN OW ce deteeccee 12.55 12.30 rey 
Saskatoon ..........-+.. 12.55 12.20 11.80 
GOOD LAMBS. 

NN 5 one's cc sieeese eee $14.00 $15.00 
MEOUEPORE . ccccccesccsase 14.00 14.00 11.00 
IE os 6s dace taeaine 10.50 10.50 14.00 
GE, ak teeta teenes csc 10.00 ues Sa cae 
Dae eee 10.00 13.00 
RREOD DNMOEO cc ccccecce seene 9.00 eveee 


BEGG. SOW 6 iv cwicseninns 10.00 8.00 
Saskatoon sane 


U. S. INSPECTED HOG KILL. 

Hogs slaughtered under federal in- 
spection at nine centers during the week 
ended Friday, Mar. 28, 1930: 





Cor. 

Week ended =“ Prev. week, 

Mar. 28. week, 1929. 

I co's & wean o watt 107,543 90,546 122,366 
Kansas City, Kan.... = 309 19,764 56,508 
SE Sa + w6s.008 33,492 28, 087 55,443 
“St. Taule .... 38,489 47,276 
Sioux City .... 22,423 41,392 
St. Paul 38,231 52,624 
St. Joseph, Mo....... 5,965 21,109 
Indianapolis ........ 080 20,447 15,401 
New York and J. C.. 34,355 31,550 30,770 


*Includes East St. Louis, Ill, 








Purchased 
Tested 








“On the Hoof” 
“On the Hook” 


Where Quality is Equal, 
Price is a Factor! 


Real Buying Service with Pleasing Results | 


KENNETT, SPARKS & CO., Inc., Natl. Stock Yards, Ill. 


H, L. SPARKS, Manager 











OTHER KENNETT-MURRAY OFFICES 


Chicago, Ill. 
Cincinnati, Ohio 
Dayton, Ohio 


Detroit, Mich. 
East St. Louis, Ill. 
Indianapolis, Ind. 


Lafayette, Ind. 
Louisville, Ky. 
Montgomery, Ala. 


Nashville, Tenn. 
Omaha, Nebr. 
Sioux City, Iowa 





~~ 


Service Dept.—WASHINGTON, D. C. 


, a: 
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RECEIPTS AT CENTERS TURADAY, APRIL 1, 1090. 

SATURDAY, MARCH 29, 1930. — ma a, 
6 7, , , 
Cattle. Hogs. Sheep ; 9'000 14,000 
CHRONO. .<0 0s ccccccesose 800 7,500 3,000 9,000 15,000 
Kansas City ..........++ 100 1,5 ees 21,000 3.800 
Omaha .....-.seeeeeeeees 50 5,5 50 5,000 8,000 
St. Louis ........s0.000- 100 =, 6,500 800 
EE bain sceeaes e's 200 2,5 3,500 6,500 400 
Sioux City .....-....+++ — oe = Oklehome WE ee em 1,400 300 
St. Paul ..... 100 8 SD Mort Worth .......00.0.. 2,000 1,200 2,300 
Oklahoma City 500 400 200 aliwaukee ......:..000 00 700 2000 400 
Fort Worth . 300 300 Oe TREE 5 aho' cases ennen 5 1,100 1,600 6,000 
Milwaukee 100 ee sess! MAMRMED os. cos aeons 100 500s 
Denver ......+.++- + 90 225 611,950 ‘Wichita .........0.0c000. 700 2,100 900 
Louisville «...++++++++: ST awe Sh RNS 00.0.5 5005. 1,800 7,000 1,000 
hnitA ---e seer eeseseres = SEE svennkanvunse teks 900 500 
Indianapolis ........-...++ 100 = 3,400 100 Gincinnati "3602.00 200 
Pittsburgh ...........00% Te ee ee ~~ lipemia "700 100 
OS See 100 11002... Gevetand 800 3,400 300 
BEMED nea sesecosareeses —e foe 2 ae 100 400 = 100 
COTENEME ccccccccencccce c0sse 1,200 300 Toronto 1,100 800 400 
BUMERVENS occcccccccccces 100 200 ae Cre se . 

DOWOMED. 2 cccccccccccccces 200 100 200 site 7 —e 

MONDAY, MARCH 31, 1930. WHSOEEDAT, Ara 258 “ 
SED 35 a nacn saencawed ye 17,000 55,000 24,000 Chicago .......sccssccese 6,500 13,000 16,000 
ee ARF: « osccveseces 13,000 10,000 13,000 Kansas City ............ 8,000 17,000 
DE sbaceesssseahaenene it a !: area 4,500 7,500 16,000 
Or ee 3,800 16,500 S Be Se Fre 2,300 11,500 1,500 
as MEER: ccececeseccece 2,700 5,500 11,000 St. Joseph .........cee00 1,400 3,500 7,000 
ROO GRO cscccccccesse 000 7,000 10,500 Sioux City ............0. 2,500 6,500 2,000 
Maa ME -S40006 50080000 4,500 11,000 7,000 St. Paul ...... ececeveces 2,800 12,000 500 
Oklahoma “eel cs 700 1,200 100 Oklahoma City . ° 700 1,400 100 
Fort Worth .. 2,200 1,300 4,200 Fort Worth ... 2,200 1,300 1,500 
Milwaukee 300 1,300 100 Milwaukee 400 600 100 
Denver .. 3,200 2,400 4,700 Denver ... 600 1,400 2,600 
SE “sskopovenssesee 300 600 100 = Louisville 200 500 100 
DIL. cseesunsecuee see 2,500 3,300 1,000 Wichita ... 600 1,800 600 
CE 200 3,000 200 Indianapolis ............. 800 3,500 200 
PEPE. 0000 coccepecce 800 3,800 S300 PIAMWETEN .nccsccccccces osces 1,700 900 
ER. 50560005 ss0se00 900 1,800 Cinciamath ...ccccccccece 300 1,500 200 
Pe ce oeintisanbasnee 2,000 8,500 Se CED whebse<sedbcevivs. stone 1,900 1,700 
DE nwscsesensdeces 800 5,700 . ee. ere 300 2,200 800 
0 100 400 200 ‘Nashville .......ccccccore 100 400 100 
ED GninGedesaceswacics 2,000 700 G00 Toronto ........ssececees 800 1,300 100 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thurs- 
day, Apr. 3, 1930, as reported to THE NATIONAL PROVISIONER by direct wire of 
the U. S. Bureau of Agricultural Economics: 

Hogs (Soft or oily hogs and roast- 
ing pigs excluded) : CHICAGO. E. ST.LOUIS. OMAHA. KANS. CITY. ST. PAUL. 


Hvy. wt. (250-350 Ibs.) med-ch..$ 9.50@10.05 $ y 35@ 9.95 $ 8.85@ 9.65 $ 8.90@ 9.70 $ 8.85@ 9.65 
Med. wt. (200-250 Ibs.) med-ch.. 9.65@10.40 9.65@10.25 9.35@ 9.90 9.40@ 9.80 9.25@ 9.75 
Lt. wt. (160-200 lbs.) com-ch.... 9.60@10.40 9.80@10.35 9.35@ 9.90 9.40@ 9.85 9.25@ 9.75 
Lt. It. (130-160 lbs.) com-ch.... 9.40@10.35 9.50@10.20 9.00@ 9.80 9.00@ 9.85 9.25@ ed 





Packing sows, smooth and rough. 8.40@ 9.25 8.35@ 8.90 8.50@ 8.90 7.75@ 8.90 8.25@ 
= pigs (130 lbs. down) med-ch. 9.00@10.00 8.50@10.00  .......... 8.25@ 9.50 9.50@ 9.75 
Av. cost & wt. Tue. (pigs excl.). 9.81-242 Ibs. 9.94-203 lbs. 9.44-252 Ibs. 9.53-227 Ibs. 9.45-234 Ib. 
Slaughter Cattle and Calves: 
STEERS (1,500 LBS. UP): 
GeeS-Ch, ..cccccccccccce swwpens ERED Sacbneeses) «66 nS0sSSEn6 058008044 ved de0050 
— (1,300-1,500 LBS.) : 
Choice ........ sccccccccccccese 14.50@15.25 13.50@14.50 13.50@14.75 13.50@14.25 13.00@14.25 
7 eeccccce scccccccccccesese 13.20@14.50 12.25@13.50 12.50@13.50 11. 85@13.50 13:00613.00 
ee (1,100-1,300 LBS.) : 
eccccccccccccccccccccese 14.25@15.25 13.50@14.50 13.50@14.75 13.50@14.25 13.00@14.25 
Good” cocccccccoce eesecceces 12.75@14.50 12.25@13.50 12.25@13.50 11.50@13.50 12.00@13.25 
STEERS (950-1, a LBS. ): 
GREED cccccccscccccce eeccccces + 14.25@15.00 13.75@14.75 13.25@14.50 138.50@14.50 13.25@14.50 
Or rerccccsvcecvcccccceses 12.00@14.50 12. o5@13. 75 12.00@13.50 11.50@13.50 12.00@13.25 
— “gee LBS. UP): 
cecccecccecece seeeeees 10.50@13.00 10.50@12. 25 10.25@12.50 10.25@11.75 10.00@12.00 
io gapdebaapneoedss eoseee 9.00@11.00 8.75@10.75  8.50@10.25 87310. 25 8.00@10.00 
STEERS (FED CALVES AND 
YEARLINGS) (750-950 LBS.) : 
Choice ......... Spd eb eee ee enss 14.00@14.75 14.00@15.00 a. en. 25 13.25@14.50 13.25@14.25 
GEOR cccccveccccccecccccccccce 12.00@14.25 12.25@14.00 75@13.25 11.50@13.25 11.75@13.25 
HEIFERS (850 LBS. DOWN) 
GANGS occcccccccvccce eeeeseees 12.50@13.50 12.50@13.50 12.00@13.00 12.00@13.50 12.00@13.25 
GEOR cccccccccccccccccccvccece 11.00@12.50 10.75@12.50 10.50@12.00 10.50@12.50 11.00@12.00 
Common-Med., ...cccccccccccece 8.00@11.00 7.50@11.25 7.25@10.50 7.25@10.75 7.25@11.00 
HEIFERS (850 LBS. UP): 
GROMER crccccccccccscccccccces 10.75@13.00 10.25@12.75 10.00@12.50 10.25@12.50 10.25@13.00 
EE ccnccccscese ceccccccces +» 9.75@12.75 9.00@12.25 8.75@12.00 8.75@12.00 9.00@12.25 
Me@ium ......ccccccccccccece - 8, 11.50 8.00@10.75 7.75@10.50 7.75@10.50 7.50@11.00 
COWS: 
CHOICE ..ccccccccccccee eeesees 9.00@10.00 9.50@10.25 9.00@10.00 8.75@10.00 8.75@ 9.75 
RN coscccccccesecencccopeces 8.00@ 9.00 8.50@ 9.50 8.00@ 9.00 7.75@ 8.75 7.50@ 8.75 
Common-med. .........-eeeeees 6.25@ 8.00 6.75@ 8.5 6.25@ 8.00 6.00@ 7.75 6.00@ 7.50 
Low cutter and cutter ........ 5.00@ 6.50 4.25@ 6.75 4.75@ 6.25 4.25@ 6.00 4.50@ 6.15 
BULLS eeregaaeand EXC.): 
8.00@ 9.25 7.50@ 9.00 7.50@ 8.50 7.50@ 8.75 7.35@ 8.50 
7.00@ 8.25 6.00@ 7.75 6.00@ 7.50 6.00@ 7.50 6.25@ 7.50 
7.50@10.50 8.00@11.50 8.50@11.00 7.50@11.00 7.00@11.00 
7.00@ 7.50 6.00@ 8.00 5.00@ 8.50 5.00@ 7.50 5.50@ 7.00 
9.00@13.00 12.50@14.00 10.00@14.00 9.50@13.00 9.00@13.50 
8.00@ 9.00 10.00@12.50 8. 10.00 8.00@ 9.50 7.50@ 9.00 
6.50@ 8.00 6.00@10.00 5.00@ 8.00 4.50@ 8.00 5.00@ 7.50 
9.00@ 9.90 9.00@ 9.75 8.75@ 9.25 8.25@ 9.15 8.25@ 8.75 
8.25@ 9.00 8.00@ 9.00 8.00@ 8.75 7.25@ 8.25 7.75@ 8.25 
7.75@ 8.25 7.00@ 8.00 7.50@ 8.00 6.25@ 7.25 7.00@ 7.75 
6.75@ 8.25 6.50@ 8.00 6.75@ 8.00 6.00@ 7.75 6.50@ 8.25 
5. 6.65 5.00@ 6.25 4.75@ 6.25 4.75@ 6.35 4.75@ 6.00 
ee 5.25@ 6.50 4.75@ 6.00 4.50@ 6.00 4.50@ 6.25 4.50@ 5.75 
Ewes (all weights) cull-com. . 2.75@ 5.50 2.00@ 5.00 2.00@ 4.50 2.25@ 4.75 2.00@ 4.75 


April 5, 1930. 







THURSDAY, APRIL 3, 1930. 
Cattle. Hogs. 
OPE Ee rT EH 6,000 18,000 
MN. GO cv ccescccccee 2,500 6,000 
DM ccsececcccccccces t 9,000 
he BER. chadccccowsenen 1,800 10,500 
Me, GUN cc ccccccccccee 1,400 3,500 
DS SE eccccscecccse 1,500 10,500 
Bt. Padl ...ccccccccccece 2,300 7,500 
Oklahoma City” cnpeeasee 800 2,000 
Wort Worth ..cccccccce - 1,200 1,800 
BEUWOMKOD oc .ccccccsccce 600 1,500 
SSS 1,000 1,500 
DED aawesss oaeeb sce 200 500 
MED ascii oecnesesnsse 200 1,800 
ERGIGMAPORS ....ccccccece 800 5,000 
a ere . eaene 1,500 
— cubeWabace news 300 2,000 
MED ccovccscescccosces 100 1,100 
Cleveland Se A Ae 300 1,400 
rr errerers 100 400 
MOEGBED. cccccevccescceves 400 500 
FRIDAY, APRIL 4, 1930. 
PD ict essa see teases 1,500 14,000 
a ars 300 5,000 
Dn. cccassshesncaees 1,000 11,000 
Te, MD cicccccesesceese 900 §=11,500 
errr 600 3,000 
Sioux City 1,000 7,000 
>. wae 1,800 10,000 
Oklahoma City 500 1,400 
Fort Worth 600 1,500 
Milwaukee oe 200 600 
eee re 500 500 
TOME 6 ans codec vcccvcce 100 1,400 
Indianapolis ..........06. 500 5,500 
Pittsburgh ......cccccees cesses 1,200 
GREMIGTA occ cccccccenee 400 2,600 
aa oor 100 2,400 
TROVOIADA oc cccscccccscce 100 1,500 


- 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of livestock slaughtered at 15 centers 
for the week ended March 29, 1930, witIT com- 








parisons: 
CATTLE. 

Week 

ended 

Mar. 29. 
Chicago .. 17,445 
Kansas City -.» 15,599 
SEED. “SuG¥cn-cebe sonwens 18,405 
_ ie Serr 8,829 
i, CN. canes eeneaeen 6,914 
DEE oss pases ¥eesen 7,505 
WOE © ecccndvecccecess 1, 
aa 5,361 
Philadelphia ......ccceee 1,552 
Indianapolis ............. 1,164 
New York & —— pete 7,963 
Oklahoma City 4,102 
Cincinmatl ..cccccccccces 2,866 
POOMTOE  occcwvdccsoccece 2,773 

EE Sak ktinwa daca beeen 102,162 
HOGS. 

MELEE 107,543 
rrr 12,464 
a 36,759 
ey RED: in Vib wh'eseece Be 15,415 
Se EE <n 0 60500 0s ae are 7,265 
MO SEED vessceseccces 25,580 
RP 6,888 
Te 6,825 
PRMAGCINIR onc ccc ccccce 16,162 
Indianapolis ............ 16,054 


New York & Jersey City 48,726 
Oklahoma City 444 
SPP rere 
REE Aww Soceedu ws euunwe 





MRC EEELE ERE Eee 
Kansas City . 
Omaha ...... 

St. Louis . 
St. Joseph 
Sioux City 
PL. <1 ppseaewaes ake 
Fort Worth 5, 
Philadelphia ............. 5,253 
ERE 930 
New York & Jersey City 58,278 
Oklahoma City ......... 858 
EEE She 0s .c bee clases 904 
ee ee 5,338 





Pere ere. 287,682 
Boston slaughters omitted. 


ee re 








4,9 
4,651 
996 
63,735 
747 
951 
4,487 





281,580 


3,027 
103,883 


122,366 
25,671 
44,699 
18,025 
19,705 





392,933 


40,084 
23,385 
31,157 
3,416 
26,173 
8,716 





191,883 


HIDE CELLAR TEMPERATURES. 
What are the temperature require- 
How do tem- 


ments in the hide cellar? 


peratures affect shrinkage? 


“Packer’s Encyclopedia,” 
packer’s guide. 


the 


Ask the 


meat 
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April 5, 1930. 
PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ended Saturday, March 29, 
1930, with comparisons, are reported to The 
National Provisioner as follows: 


CHICAGO. 
Cattle. Hogs. Sheep. 
Armour and Co.......... 5,154 2,299 18,841 
Swift & Co..........000. 3,555 1,870 21,554 
Morris & CO......-.++00- 1,981 827 5,667 
Wilson & Co............. 4,221 1,425 9,110 
es - Amer, vin a 665 1,240 iene 
H, Hammond Co..... 1,518 893 

Libby, McNeill n Cibby,. 351 eee eeee 
Brennan Packing Co., 6,620 hogs; Independent 

Packing Co., 634 hogs; Boyd, Lunham & Co., 8 


hogs; Western Packing & Provision Co., “3,439 
hogs; Agar Packing Co., 3,436 hogs; others, 33,633 
hogs. 
Totals: Cattle, 17,445; 
57,212; sheep, 55,172. 
KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 1,872 948 2,800 7,697 
Cudahy Pkg. Co. ... 1,967 670 1,806 8,446 
Fowler Pkg. o tee sane *0e0 ere 
Morris & Co. ....+.. 2,190 605 560 5,413 
Swift & Co. . . 2,224 651 4,376 11,292 
Wilson & Co. . 2,774 439 1,754 7,251 
by 159 


calves, 7,374; hogs, 

















QURETS occcvccccccee -_ _ 9 1,168 
WotR. veccvevesvion 12,246 3,353 12,464 40,258 
OMAHA. 
Cattle and 
calves. Hogs. Sheep. 
Axmour end O60. esses 5,581 13,811 12,621 
Cudahy Pkg. Co. ....... 3,872 8,35 16,946 
es 8 ere 1,059 wan 
Morris & Co. . -. 2,229 9,145 
Swift & Co. .. 6,069 25,412 
Eagle Pkg. Co. fi eaten 
Hoffman Bros. 26 
Mayerowich & Vail 4 
Omaha Fre. 00. 2.00... 58 
J. Rife Pkg. OB. sevdiee 9 
-. 8 eee 101 
So. Omaha Pkg. Co.... 29 
Lincoln Pkg. Co. ...... 366 
Morrell Pkg. Co. ...... 393 
Pee FER, OO. sssvccss 247 
Sinclair Pkg. Co. ...... 1,072 aes 
be Serer 609 sie 4s 
EE usb b ccssis on vesese 36,156 
i) eC rT eet ott 21,731 71,609 64,124 
ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 1,770 766 42#61,201 1,518 
Swine & OO, .cckeces 1,999 1,463 589 796 
oe a ee 1,011 305 meee 492 
East Side Pkg. Co.. 388 33 =. 2,829 


American Pkg. Co... 99 108 683 ‘282 


























Heil Pkg. Co “eae ‘care 330 jens 
Krey Pkg. Co - 179 66 eure 33 
GERD necces - 3,383 987 10,3383 1,125 
| eT eT Tr ey 8,829 3,728 15,415 4,246 
ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep. 

MER OG, see ssis 2,256 794 3,547 23,019 
Armour and Co. .... 1,764 480 2,383 12,718 
Morris & Co. ....... 1,455 327 1,003 3,784 
ee 2,574 74 20,198 11,431 
WOME veiveevacsce 8,049 1,675 27,221 50,952 


SIOUX CITY. 

Cattle. Calves. Hogs. 

Cudahy Pkg. Co. ... 2,551 162 10,554 5,585 
Armour and Co. .... 2,860 150 











Swift & Co......... 1,683 158 5,464 5,177 
MIE TEPOR.. occ ccccs “wee jane 102 ee 
ME csidsasveenss 2,625 206 25,85 2,071 
BOL kceuswscvnse 9,669 671 52,474 19,950 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. Sheep. 

Morris & Co. ....... 1,334 601 3,329 147 
Wien & Go, ..sccn 1,598 530 = 3,451 248 
WEMOES. sc sciecscrsres 99 sven 664 1 








MME. ‘cht tives aces 3,031 1,131 7,444 391 
PR me including 40 cattle and 467 sheep bought 
rect. 


WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co. ... 497 392 4,002 4,153 
71 




















Jacob Dold Co. ..... 562 12 2,505 
oe A 71 peee 381 + 
Wichita D. Beef Co. 28 oven Skee vees 
Dunn-Ostertag ..... 101 
Keefe-Le Stourgeon. 21 
FON cc cosesscens 1,280 404 6,888 4,228 
Not including 4,447 hogs bought direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Bwit BG Ge. .cvcsss 1,307 98 2,416 12,387 
Armour and Co. .... 1,004 122 1,639 19, a 
Blayney-Murphy Co.. 367 98 1,271 
OUNSTE cn ccccccvecens 787 151 839 488 
TE SeBek ew. d6044 3,555 469 6,165 32,673 
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ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co. .... 3,118 4,458 9,577 1,313 
Cudahy v4 Ci.c.. SE 1,232 peter 74 
Swift & Co. ...c... 4,562 6,999 13,836 1,599 
aecae Pkg. Co..... 1,609 149 a006 ewe 
sebecesuosvas 1,335 83 21,921 
Total ...cccsssese 11,025 12,921 45,334 2,986 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
igs og has _Co.. 1,444 8,004 5,941 695 
U. Co., ¥. 36 one wage 
The i bon eae eee wba 523 
R. Gumz & Ww O. coves 91 19 126 
Armour and Co. .... 484 3,968 ise 
NY BD M.Co. N.Y. 18 ies cai Rae 
OURCEB ccccccccccces 507 288 212 33 
otal oscseceveses 2,580 ‘2, 279 6,802 728 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
OPS 6 ocvveeség-ce 889 1,661 11,940 251 
Kingan Co. ........ 936 810 6,932 208 
Armour and Co. .... 350 127—=—-:1,237 47 
Indianapolis Abt. Co. 1,258 319 920 192 
Hilgemier Bros. .... 3 eae 1,181 aes 
Brown Bros.’ ....... 126 15 202 
Riverview Pkg. Co.. 4 single 155 
Schussler Pkg. Co... 28 ses 357 
Meier Pkg. Co. 84 14 251 
Ind. Prov. Oo. ...... 44 10 351 
Maas Hartman Co 20 2 
Art Wabnits........ 5 65 ihc 
Hoosier Abt. Co. ... 14 seine ee Prie 
QURETS .cccccceccccs 406 98 239 140 
po errs 4,165 3,121 23,765 865 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s —-- Aa nf conn 217 
J. Hilberg & Son.. 70 Sabie wise 22 
Gus Juengling ..... 93 143 chee 40 
E. Kahn’s Sons Co.. wes 8 211 439 6,425 297 
Kroger G. & B. Co. 25 189 714 Seen 
J. Lohrey Pkg. Co.. 4 ere 274 
W. G. Rehn’s Sons.. 98 43 auras 
A. Sander Pkg. Co.. “4 nea cae 
J. & F. Schroth Co. 9 cnn aa sons 
J. Schlacter’s Sons.. Ro 199 anaes 146 
John F. Stegner... 192 192 <eue 24 
J. Vogel & Son 8 3 384 ean 
Ideal Pkg. Co. sees owe 458 
Others ......0.. ae 13 gatas ie 
Foreign ...csccccece 160 570 








Total ...cscccccse O02 1,770 15,686 746 

Not including 1,236 cattle, 12,439 hogs and 230 
sheep bought direct. 

RECAPITULATION, 

Recapitulation of packers’ purchases by markets 
for the week ended Mar. 29, 1930, with compari- 
sons: 

CATTLE. 
Cor. 
Week ended Prev. week, 
Mar. 29. week. 1929. 






Seer Ore 17,445 12,204 19,802 
Kansas City -. 12,246 13,990 15,410 
21,731 18,050 17,494 


Omaha (incl. “ca 


St. Louis 8,829 7,120 6,478 














St. Joseph 8,049 5,954 8,069 

Sioux City . eves -. 9,669 9,642 9,763 

Oklahoma City | ae Meees te 3,031 2,668 1,997 

WEGRIR cccccccccccsens * Lae 1,625 1,212 

Seamae pibddege sd ccedeuss 3,555 3,232 5,247 

ee BOR cccncccccccceses 11,025 10,581 11,587 

Milwaukee .......-.++.05 2,580 2,87 2,769 

Indianapolis ...........+- 4,165 3,650 4,667 

Cincinnati ........ccceees 1,972 1,780 1,434 
Total .cccsccscccecccee 105,577 93,374 105,929 

s 

CD x os.35.0s conduownes t 

Kansas City 

Omaha ...... 

Ne ee irre 

Ob. SOMME cccicnsneavs as 

lowe Cy . oe vrcsccccces 

Oklahoma City 

WEG occ cvscsncccevss 

DOUVER ond cdccecscccsens 

ee SR eee 

Milwaukee ...-cccseccces ¥ 

Indianapolis ..........++. 23,762 

Cincinnatl ...ccccccccccce 15,686 14,917 12,132 
WES iecdicdaivnees dans 348,569 297,399 419,836 

SHEEP. 

CHRBRED cc csccccceccvseee 55,172 59,510 40,084 

Ee 40,258 39,880 23,385 

OUR scccccercvccccsess 64,124 50,537 32,934 

Se * SAP SR 4,246 9,891 3,416 

es AE. cavecsecccnces 50,952 32,783 30,751 

BAOUK GHEY e ccccccccccces 19,950 17,506 10,024 

Oklahoma City ......... 391 335 92 

i reer 4,228 3,746 2,598 

DOMVOR .ccccseccccccccess 32.673 . 22,783 18,621 

BE, POE cccccccccccecces 2,986 3,144 2,799 

Milwaukee ............+- 728 622 101 

Indianapolis ...........+. 865 1,355 962 

Oe PETE 746 671 703 
NE 855 vhscks 604 avs on 277,319 242,763 166,470 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods 
are reported as follows: 











RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Mar. 24...13,388 2,180 57,390 22,581 
Tues., Mar. 25... 6,005 3,508 18,189 16,723 
Wed., Mar. 26... 6,398 2,898 15,175 13,726 
Thurs. -» Mar. 27.. 6,527 2,699 20,192 . 
Fri., Mar. 28....° 3,484 689 22,330 14,319 
Sat., Mar. 29... 700 200 7,500 7,000 
This week ...... 36,592 12,174 140,776 $9,629 
Previous week ..32,049 12,078 99,812 89,819 
Year ago ........46,277 19,920 143,321 61,298 
Two years ago...45,419 18,525 186,041 65,793 


Total receipts for month and year to Mar. 22, 
with comparisons: 


ar.——- — Year —— 
1930, 1929. 1930. 1929. 


CORE 4 caciaes 145,174 aes 363 486,845 565,323 

eee 47, 136,665 182,692 

Ts buidele-c 514,003 saa, 207 2,221,790 2,520,538 

Sheep .......358,277 260,737 1,011,629 839,443 
SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 


Mon., Mar. 24... 4,430 7 11,394 8,635 
Tues., Mar. 25... 1,049 19 6,421 5,376 
Wed., Mar. 26... 2,047 ae 5,475 4,168 
Thurs., Mar. 27.. 2,143 25 6,182 7,054 
Fri., Mar. 28.... 1,028 21 7,750 5,428 
Sat., Mar, 29.... 200 ee 1,000 1,000 
yo i eerie 10,997 72 38,222 31,661 
Previous week ..11,000 125 28,383 27/351 
po ge eee 14,407 673 27,998 19,677 
Two years ago...13,096 776 =55,612 18,260 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Mar. 29.$12.40 $9.90 $5.25 & 9.75 
Previous week. 11.75 9.90 5.00 10.00 
1929 ... 12.65 11.40 8.35 16.70 





1928 .. . 18.00 8.05 8.95 16.35 
eer -- 10.90 10.90 8.50 15.75 
TOM vacveccvdcecces 9.50 11,75 7.95 13.05 
TOZS ccccccccccccees 10.35 13.65 8.50 15.45 





Av. 1925-1929..... $11.30 $11.15 $ 8.45 $15.45 
SUPPLIES FOR CHICAGO PACKERS. 


Net supply of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards: 














Cattle. Hogs. Sheep. 
*Week ended Mar, 29.....25,600 102,600 58,800 
Previous week ........ 71,429 =62,468 
ye ee 115,322 41,621 
1928 130,429 47,533 
1927 115,586 47,864 
BRMD séccpeusrinedesss ceiewd 93,868 73,473 

*Saturday, Mar. 29, estimated. 


HOG RECEIPTS, WEIGHTS, PRICES. 
Receipts, average weights and tops and average 
prices of hogs, with pa ag 
No. Avg. ——Prices—— 
Rec'd. Wet. Top. Avg. 
*Week ended Mar. 29.140,800 234 $10.65 $ 9.90 





Previous week 99,812 236 10.80 9.90 
1920 ....... +11438,321 244 11.85 11.40 
1928 . -186,041 237 8.60 8.05 
TOE wecststeccesecced 156,746 746 237 12.00 10.90 








2-yr. av., 1927-1929 . 162,000 “239 $10.80 $10.10 





*Receipts and average weights estimated. 
CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under federal in- 
spection for week ended Mar. 28, 1930, with com- 
parisons: 

Week ended Mar. 28 


SEE COON oie sina wedanccesncdecduaaes 90,546 
OER Wi tacinnwaducbaecteemencseaeeene 122,366 
Ee Se ee ee ere erat mee 139,400 
PEE Sc k'\ wae Wua cue cd wetness dveddiaeeanaee 120,400 
FOE Sas bea hn'e aw hyademsnese be ectauge deere 63,4 


CHICAGO HOG SUPPLIES. 

Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
Apr. 3, 1930, were as follows: 

Wk. ended Prev. 





Apr. 3. week. 

Packers’ purchases ..........+. 62,992 50,967 
DUEEG CE DRONOND: o0n's vsicccveaes 51,481 40,160 
Shippers’ purchases ............ 29,757 35,773 
Wet CES ok oa dc cicectess 144, 230 126,900 


(Chicago livestock prices on opposite page.) 


NEW YORK LIVESTOCK. 
Receipts of livestock at New York 
markets for week ended Mar. 29, 1930, 
are officially reported by the U. S. 
Bureau of Agricultural Economics: 
Cattle. Calves. Hogs. Sheep. 


Jereey City 22.000 4,385 8,370 975 16,577 
Central Union ...... 2,343 1,027 428 18,504 
DOW SOE wcvecdrive 870 }§=63,957 23,019 12,003 

Total ............ 7,008 18,854 24,422 47,084 
Previous week ..... 5,495 14,781 22,597 52,059 


Two weeks ago .... 6,869 15,320 25,453 59,198 
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SETTING NEW STANDARDS OF COLD STORAGE WAREHOUSING 


YORK 









































(Above) Philadelphia Ware- 
house of the General Cold 
Storage Companies. 

(Left) York installation at 
Philadelphia, showing com- 
pressors. 

(Below) The new Jersey City 
Warehouse, equipped with 
York Refrigeration. 


REFRIGERATION 


ITH the completion of the first unit of their new Jersey 
We warehouse, the General Cold Storage Companies 

will offer to manufacturers and shippers a cold storage 
warehousing service that is uniquely comprehensive and 
dependable. 

Many features of this service have been in successful operation 
for more than a year in the Companies’ Philadelphia warehouse. 
Many others have been developed to meet specific conditions. 

In both warehouses, the most modern engineering principles 
were incorporated in planning the cold storage installation. In 
both projects York Refrigerating Machinery was installed to 
assure dependable and economical operation. Fully adequate 
capacity and ample emergency units were provided. 

The York refrigerating systems were designed to fulfill every 
requirement for flexibility. They furnish cooler, freezer and 
sharp freezer temperatures to the smaller sections into which 
floor areas are divided. In this way variations of temperature 
required by the different products are maintained. 

These warehouses are equipped with the Moore System of Ven- 
tilation and Humidity control for maintenance of freshness and 
quality in perishable products. 

Whether or not your refrigerating requirements call for in- 
stallations as large and flexible as these, York can serve you. 
The same engineering experience, superiority of design and de- 
pendability that make York preferred for these larger installa- 
tions, are applied to every piece of York equipment. 

Communicate with the nearest of our many conveniently 
located direct factory branches or write us for further details. 


YORK ICE MACHINERY CORPORATION 
GENERAL OFFICE »» YORK »» PENNSYLVANIA 
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Ice and Refrigeration 








Plant Cooling Notes 


For the Meat Plant Bmployee Who Is 
Interested in Refrigeration. 








AUTOMATIC CONTROL. 


The refrigerating industry as a whole 
appears to be a little slow to take ad- 
vantage of the savings which can be 
effected by automatic control of the sev- 
eral operations about the plant which 
are generally done more or less in a 
haphazard manner when left to manual 
control. 

It is now possible to secure auto- 
matic and individual control of the tem- 
perature in cooling rooms, to automati- 
cally control the liquid feed to evapo- 
rating coils, the temperature of brine, 
various and sundry other operations. 

In many plants, water must be pur- 
chased for condensing purposes, and in 
some installations city water is allowed 
to flow through the condensers and then 
go to waste. With manual control, the 
amount of water supplied is not gener- 
ally in keeping with the amount re- 
quired for changing load conditions, 
consequently much water may be need- 
lessly wasted. 

An automatic water control valve 
placed on the water inlet line to the 
condensers will effect a decided saving 
in plants where the conditions are cor- 
rect for its use. More attention should 
be given to the application and use of 
automatic control apparatus in order 
that overall plant efficiency may be im- 
proved. 

Protection of the machinery against 
dangerous pressures and the protection 
of stored goods against excessive tem- 
perature variation is also easily possi- 
ble with automatic control apparatus. 
Along with this protection, there are 
also benefits from power saving, and in 
some instances, from labor saving as 
well.—Refrigeration. 


- fe 
REFRIGERATION NOTES. 


An addition is being built to the cold 
storage warehouse of the Springfield 
Ice Refrigerating Co., Springfield, Mo. 
Storage space will be increased by 
20,000 cu. ft. 

A large terminal cold storage ware- 
house is being planned for Jacksonville, 
— by the Florida Fruit & Produce 

0. 


It is expected that operations will be 
started in the new plant of the Cape 
Refrigerating Co., Plymouth, Mass., in 
the near future. ; 

Martin Weiss is planning the erection 
of a cold storage warehouse in Dallas, 
Tex. 

Papers of dissolution have been filed 
by the Marion Ice & Cold Storage Co., 
Marion, O 

A cold storage plant is being planned 
by the State Board of Administration 
for the Moffett State Prison Farm near 
Atmore, Ala. 

The Consolidated Orange Growers, 
Santa Ana, Calif., are considering a 
$100,000 expansion program, which 
includes a precooling plant. 


PITTSBURGH MEAT SURVEY. 
(Continued from page 29.) 


When beefsteak trade names were 
tested, it was found that many consum- 
ers think that “sirloin”, “tenderloin”, 
“porterhouse”, and similar trade terms 
are brand names. Only 1 per cent of 
the subjects tested gave the names of 
local beefsteak brands; 1 per cent, 
names of outside brands; 2 per cent, 
names of local packers; 10 per cent, 
names of outside packers. 


In summarizing this part of the 
study, the report says that names of 
packers with headquarters outside of 
Pittsburgh, together with their brands, 
were much more familiar to the subjects 
than were local packers and brands in 
the case of ham and bacon. This is 
also true of lard, but to a lesser degree. 


Outside Packer Brands Best Known. 


In the case of pork sausage and 
wieners, local packers and brands have 
a larger degree of familiarity than do 
outside packers and brands. A much 
larger proportion of the subjects failed 
to reply in the case of pork sausage, 
wieners and lard, however, than in the 
case of ham and bacon. 


“Thus these tests would indicate that 
outside packers and brands have a con- 
siderable margin of superiority over 
local packers and brands as far as fa- 
miliarity, or recollection value, is con- 
cerned,” according to the report. 

One part of the study classified trade 
names as to frequency of purchase and 
residence of the subject purchasing. The 
replies of 716 of the subjects were 
classified as to residence in or outside of 
Pittsburgh. Those residing outside the 
city limits were found to be more famil- 
iar with bacon trade names than those 
residing within the city proper. Eleven 
per cent of those living in Pittsburgh 
were unable to reply, as compared with 
3 per cent of those residing outside. 

Those living outside of Pittsburgh 
show a somewhat stronger tendency to 
choose the brands and names of outside 
packers than do those having residence 
in the city.. The subjects residing in 
Pittsburgh gave 10 per cent of their re- 
plies to Pittsburgh packers and brands 
and 76 per cent to outside packers and 
brands, while only 3 per cent of those 
residing outside of Pittsburgh chose 
local packers and brands, and 86 per 
cent chose outside packers and brands. 


Frequency of Purchase Test. 

In a study of the frequency of pur- 
chase of ham by trade name, of the 716 
subjects classified by residence, 16 per 
cent of those living in Pittsburgh gave 
local packers and brands, and 68 per 
cent outside packers and brands, while 
only 6 per cent of those having resi- 
dence outside of Pittsburgh chose local 
packers and brands and 77 per cent out- 
side packers and brands. 

In the case of lard, 53 per cent of 
those persons classified within Pitts- 
burrh did not answer, while 46 per cent 
of those living outside and 42 per cent 
of those who gave no reply as to resi- 
dence did not respond to lard trade 
names. Five per cent of those living 
in Pittshurgh chose local packers and 
brands; 29 ver cent, outside packers and 
brands. Five per cent of those who 


gave no reply as to residence mentioned 
local packers and brands; 24 per cent, 
outside packers and brands. Four per 
cent of those living outside of Pitts- 
burgh named local packers and brands; 
35 per cent, outside packers and brands. 

Those consumers who lived in Pitts- 
burgh were more familiar with pork 
sausage trade names than those resid- 
ing outside, or who gave no reply as to 
residence. Fifty-two per cent of those 
living in Pittsburgh, 59 per cent of 
those living outside and 62 per cent of 
those giving no information as to resi- 
dence, gave no reply on pork sausage 
trade names. 

Thirty per cent of those living in 
Pittsburgh referred to local packers and 
brands; 14 per cent, to outside packers 
and brands. Eight per cent of those 
living outside of Pittsburgh chose local 
packers and brands; 21 per cent, outside 
packers and their brands. Twenty per 
cent of those not stating residence, 
chose local packers and brands; 18 per 
cent, outside. 

Non-Food Brands Most Familiar. 

Those persons living in Pittsburgh 
were found to purchase wieners of local 
packers more frequently, judging from 
their familiarity with names and brands. 
Thirty-three per cent of those living 
within the city chose local packers and 
brands; 8 per cent, outside packers and 
brands. Fifteen per cent of those liv- 
ing outside chose local packers and 
brands; 15 per cent, outside packers and 
brands. Of those who gave no informa- 
tion as to residence, 27 per cent favored 
local packers and brands; 7 per cent, 
outside packers and brands. 

This portion of the study brought 
out quite clearly that those who pur- 
chase food regularly are more familiar 
with meat trade names than those who 
purchase food occasionally, or seldom or 
never; that those who purchase food 
regularly tend to be relatively more 
familiar with local packers and trade 
names as compared with outside pack- 
ers and brands than those who purchase 
food occasionally, or infrequently; and 
that those who live in Pittsburgh are 
relatively more familiar with the names 
and brands of local packers as com- 
pared with those of outside packers 
than those who live outside of the city 
limits. 

In a comparison of consumer famil- 
iarity with trade names of meat and 
trade names of other products, 23 per 
cent of the total number of responses 
for all products failed to tally names. 

The subjects were less familiar with 
the trade names of meat products than 
with other food products, and were less 
familiar with all food product trade 
names than with all non-food product 
brands. Familiarity with trade names 
was lacking in 39 per cent of the re- 
sponses to meat products, in 20 per cent 
of other food products and 7 per cent 
in non-food product trade names. 


Bacon Best Known Meat Brand. 

It was found that women were less 
familiar with the trade names of meat 
products than were men. A larger pro- 
portion of men than women lacked 
knowledge of non-food trade names. 

Fifty-seven per cent of all replies 
recorded trade or firm names for meat 
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products; 77 per cent, for other food 
products; 93 per cent, for non-food 
products. Thus it is obvious that the 
subjects were much less familiar with 
the trade names and firm names of 
meat products than they were with 
other food and non-food products. 

Bacon had a larger proportion of 
brand or firm name recognition than did 
any of the other meat products—90 per 
cent; ham was second, with 89 per cent; 
pork sausage third, with 49 per cent; 
wieners fourth, with 47 per cent; lard 
fifth, with 43 per cent; beefsteak sixth, 
with 17 per cent. 

The trade and firm names of bread 
products were more familiar to the con- 
sumers consulted than were the other 
food product trade names. Ninety- 
three per cent of all subjects gave trade 
or firm names for bread; 80 per cent, 
for butter and for lard substitutes; 55 
per cent, for eggs. 

Toothpaste trade names were better 
known than were the trade names of 
any other non-food product tested, re- 
ceiving brand or firm trade name recog- 
nition in 98 per cent of the persons 
tested. Toilet soap and radio were next 
with 97 per cent; men’s shoes, 93 per 
cent; face powder, 91 per cent; women’s 
hose, 81 per cent. 

Women were less familiar than men 
with brands and firm names of meat 
products. Men were less familiar than 
women with trade names of toilet soap, 
face powder and women’s hose. Women 
were less familiar than men with trade 
names for radio and men’s shoes. 

a 
MEAT PLANT EFFICIENCY. 
(Continued from page 31.) 
and sweet pickled meat cellar. The 
ducts are made of cypress and insulated 
with 2-in. corkboard. 

The insulation throughout the cool- 
ers is of standard corkboard applied to 
Par-Locked wall surfaces and finished 
with cement plaster. Outside cooler 
doors are of the vestibule type and 
heavily insulated. 


Insurance Cost is Low. 


Building construction is fireproof 
throughout, the entire plant equipped 
with automatic sprinklers. The extra 
cost of this is compensated by a low 
insurance rate—8c on the buildings and 
14c on the contents—a flat yearly rate 
on every $100.00 of insurance. 

Cost of upkeep and maintenance was 
carefully considered in the selection of 
a wall finish partitions and floors. Salt 
glazed tile is used for walls and parti- 
tions on the killing floor, lard refinery, 
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sausage kitchen and inedible depart- 
ment. All floors in these rooms are 
laid with vitrified paving brick and fin- 
ished with sanitary cement curbs at in- 
tersections with walls and partitions. 

Special attention was given to floor 
drainage to combine this with the drain- 
age from tables and vats. This has 
eliminated much of the nuisance of hav- 
ing water on the floors. 

The offal cleaning tables on the kill- 
ing floor are connected direct to the 
sewer system. The same principle is 
carried out in connecting up the sausage 
cook boxes, shipping tables, sprays and 
washers. 


Unit Heaters Used. 


The heating installation is simple and 
economical, and acts as an efficient ven- 
tilating system at all times of the year. 
In each operating department is in- 
stalled one or more unit heaters 
equipped with a small circulating fan 
which blows the heated air across the 
room. The free circulation of warm air 
dispels fog or steam in the room during 
the winter months. When windows are 
kept open, the fans can be used to cir- 
culate and change the air in the rooms. 

Plant and equipment were designed 
by H. P. Henschien, packing house ar- 
chitect, Chicago. He also supervised 
the construction and installation of the 
machinery. Equipment for the killing 
floors and sausage kitchen was fur- 
nished by the Cincinnati Butchers Sup- 
ply Co. Allbright-Nell Co., Chicago, 
furnished the dry rendering equipment 
and lard tanks. 

The officers of the company are F. 
W. Dold, president; F. L. Dold, vice 
president and treasurer; R. C. Dold, sec- 


retary. 

ees 

KANSAS CITY LIVESTOCK. 
(Continued from page 47.) 

clippers brought $8.25, with others at 
$7.50@8.00. Arizona springers ranged 
from $12.50@13.00. Mature classes 
closed uneven steady to 25c higher. 
Desirable fat ewes made $6.15, and 
Arizona shorn ewes, $5.50@5.75. 

a 


ST. LOUIS LIVESTOCK. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., Apr. 3, 1930. 

CATTLE—Compared with week ago: 
Better grade steers fully steady; others, 
steady to 25c lower; mixed yearlings 
and heifers, largely 50c lower, spots 
off more; cows, uneven, mostly steady; 
cutters and low cutters, steady to weak; 


bulls, 25@50c lower; vealers, 50c lower. 
Bulk of steers brought $9.85@12.50, 
with 1,370 pounders landing $12.50 as 
top. Most fat mixed yearlings and 
heifers scored $11.25@12.00, 671-lb. 
heifers earning $12.75 as top. Most 
medium kinds cashed at $10.00@11.00. 
Cows went largely at $7.50@8.75; most 
low cutters, $4.50@5.50. 
HOGS—Weight of increased receipts 
forced prices downward 25 @ 50c, 
weighty butchers off least. Packing 
sows held steady. Top price Thursday 
was $10.35 early, with bulk of 160- to 
275-lb. weights at $9.65@10.25; pack- 
ing sows, $8.50@8.75. 
SHEEP—Increased receipts and low- 
er trends in dressed lambs resulted in 
fat lamb prices declining 50c and sink- 
ing to the low point of the season. 
Wooled lambs sold early in the week 
up to $9.35, with choice grades lacking, 
but quotable up to $9.75. Clipped lambs 


bulked at $8.00@8.50; throwouts, 
around $7.00; ewes, $6.25 down. 
a 


ST. PAUL LIVESTOCK. 


(By U. 8. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Apr. 2, 1930. 


CATTLE—Increased supplies of cat- 
tle this week have made for a lower 
turn to the market on inbetween fed 
steers and comparable fat cows, these 
ruling weak to in spots 25c lower, other 
classes holding steady. Strictly choice 
fed steers set a new peak for the year 
at $13.75 today, bulk all fed steers and 
yearlings selling at $10.50@11.75, 
warmed-ups on down to $9.50. Fat 
cows bulked at $6.00@7.50, heifers from 
$8.00@9.50, yearlings on up to $11.00. 
Low cutters and cutters turned largely 
at $4.75@5.75, medium grade bulls 
mostly at $7.25 down, while vealers 
worked 25@50c lower, placing good 
grades at a bulk of $9.50, choice closely 
sorted kinds to $13.00. 

HOGS—tThe hog market ruled strong 
to 25c higher for the week under a bet- 
ter demand. Most of the better 160- 
to 240-lb. weights cleared at $9.60@ 
9.75, 240- to around 300-lb. averages 
cashing at $9.00@9.50 largely, while 
pigs and light lights bulked at $9.75, 
sows at $8.25@8.50. 

SHEEP—Increased runs of sheep de- 
pressed prices of lambs still further, 
to a level in effect back in November, 
1921. Bulk of the good and choice 
kinds cashed at $8.50, with strictly 
choice kinds considered salable around 
$8.75. Most fat ewes brought $5.00@ 
6.00, with shearing lambs $8.00 down. 
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Chicago Section 


M. Katz, general manager of the J. S. 
Hoffman Co., Chicago, has recently be- 
come a member of the Chicago Mercan- 
tile Exchange. 


Edwin R. Smith, president, John E. 
Smith’s Sons Co., Buffalo, N. Y., re- 
turned on April 1 from a winter spent 
in Pasadena, Calif. 


E. C. Merritt, president of Merritt & 
Co., Chicago, has been in St. Louis for 
a few days this week. 


Frank F. Brown has joined the firm 
of Merritt & Co., Chicago packinghouse 
brokers. 


A. C. Lazerus, well known to the 
trade, is a new member of the D. J. 
Gallagher firm, Chicago provision brok- 
ers. 


Frank A. Hunter, president, East Side 
Packing Co., St. Louis, Mo., was in Chi- 
cago during the week. 


R. S. Sinclair, president, Kingan & 
Co., Indianapolis, Ind., was in Chicago 
during the week, on his way home from 
California. 

Packers’ purchases of livestock at 
Chicago for the first four days of this 
week totaled 19,364 cattle, 11,595 calves, 
50,282 hogs and 50,793 sheep. 

Provision shipments from Chicago 
for the week ended Mar. 29, 1930, with 
comparisons, were as follows: 


Cor. wk., 
Iast wk. Prev. wk. 1929. 
Cured meats, Ibs...18,982,000 17,663,000 16,985.000 
Fresh meats, Ibs.. .32,128,000 35,289,000 29,605 090 
Lard, Ibs.......... 5,869,000 6,021,000 7,697,000 


~ ——fe---—— 
MEAT PRICES LOWER. 

With declines in the wholesale prices 
of sweet-pickled and smoked meats 
and of lard, hog prices moved down- 
ward during the month just closed not- 
withstanding relatively light receipts, 
according to the April 1 review of meat 


and livestock, issued by the Institute of 
American Meat Packers. At the lower 


level of prices, the demand for smoked 


products improved somewhat. 

The demand for beef was sluggish 
during the entire month. 

Lamb prices at wholesale are now 
from 23 to 33 per cent lower than they 
were a year ago, and veal prices are 
more than 15 per cent lower. 

The export demand for American 
pork products was relatively light. 

In the United Kingdom sales of most 
meats and lard from stocks previously 
landed were limited, and prices, especi- 
ally in the case of lard, were unsatis- 
factory. 

On the continent there was a fair 
sale of lard from stocks previously 
landed, but very little demand for 
meats. The demand for oleo oil was 
relatively slow and prices were unsatis- 
factory. 

In the domestic market, fresh pork 
sold at relatively low prices during the 
first part of the month, but, with a 
short supply later, prices advanced. 
However, at the close of the preceding 


month, the market weakened somewhat. 

The trade in dry salt meats was sea- 
sonably good and prices held firm. 

With the decline in hog prices and the 
advance toward the close of the month 
in fresh pork prices, there was an im- 
provement in operating results, but the 
cost of hogs plus operating expenses 
still exceeded the aggregate value of 
the product at current prices. The cut- 
ting loss was very heavy at the begin- 
ning of the month. 

Receipts of cattle during March were 
somewhat heavier than during Febru- 
ary, and slightly heavier than during 
March a year ago. Light cattle were 
scarce early in the month and heavy 
cattle were scarce during the latter part 
of the month. Cows became increas- 
ingly scarce as the month advanced. 

There was a very slow demand for 
beef during the. month and the results 
were not satisfactory. There was only 
a fair demand for forequarters. Hind- 
quarters were in relatively better de- 
mand. 

There was a fair demand for hides. 
Prices were about steady. Stocks are 
in fair shape. 

Receipts of sheep and lambs were con- 
siderably heavier than during Febru- 
ary. There was a scarcity of handy- 
weight lambs all during the month. The 
demand for dressed lamb was some- 
what better. 


FAVOR DECREE MODIFICATION. 
Modification of the packers’ consent 
decree is favored by the Federal Farm 
Board and farmers’ livestock coopera- 
tives, according to a recent statement 
of Chairman Alexander Legge of the 
board. In a letter to J. H. McLaurin, 
president of the American Wholesale 
Grocers Association, Mr. Legge said: 

“The board favors a modification of 
this consent decree, believing that under 
the changed conditions it should be 
modified. I believe this is the position 
taken by every farmers’ livestock co- 
operative.” 

—? 

DAVIES PLANT EXPANSION. 

William Davies Co., Chicago, an- 
nounce expansion plans. They will en- 
large their freezer capacity and will 
refrigerate two additional floors of the 
plant. Karl Symons, assistant manager, 
also announces that the company is 
moving into new offices at 4101 S. 
Union ave. One floor of the plant has 
been leased to the Superior Packing Co., 
which will take possession May 1. 

——--Jo— = 

CASINGS AUTHORITY RETIRES. 

Max J. Salzman, widely known in the 
casings trade and for 26 years associ- 
ated with S. Oppenheimer & Co., is re- 
tiring from this position, effective April 
30. Mr. Salzman has made no announce- 
ment as to his future plans. 

a id 
SALT OFFICIAL DIES. 

Frank H. Millard, vice-president of 
the Diamond Crystal Salt Co., St. Clair, 
Mich., died suddenly in Kansas City re- 
cently. Mr. Millard was 66 years of 
age. 





TRADE GLEANINGS. 


The Antioch Packing Co. plant, Anti- 
och, Ill., has been damaged by fire. Es- 
timated loss, $10,000. 

Minot Packing Co., Minot, N. Dak., 
will erect a packing plant to cost ap- 
proximately $20,000. 

Weil Packing Co., Evansville, Ind., 
is erecting an addition to the present 
plant. Estimated building and equip- 
ment cost, $50,000. The addition will 
provide improved facilities for the meat 
cutting and refrigeration departments. 

Armour and Company, Chicago, are 
building a new wholesale warehouse at 
Washington, D. C. Estimated cost, 
$200,000. 

Marland Casing Co., 5750 Kenwood 
ave., Chicago, has been incorporated 
with a capital stock of 1,000 shares, no 
par value. 

Mammy’s Pork Sausage, Inc., Van- 
couver, Wash., has obtained a charter, 
and is incorporated with a capital stock 
of $50,000. 

The corporate name of J. M. Denholm 
Bro. & Co., East Liberty, Pittsburgh, 
Pa., has been changed to Denholm 
Packing Co. There has been no change 
in officers or directors of the company. 

a 
CLOSING HOG FUTURES. 

Daily closing quotations in the hog 
futures market conducted by the Chi- 
cago Livestock Exchange for the week 
ended April 4, 1930, were as follows: 

SATURDAY, MARCH 29, 1930. 


Un- 
Light.* Med. Heavy. even. 
NY Sak west ae. od ks 


Peer er ie o. ANined se) «cede 
1 Re | learn 
WE 00g on sin Wei Waeg ae wk Pee Per ye seein 
EE wancn cdecsauce $10.00 
MONDAY, MARCH 31, 1930. 
To arrive (7 days). ...... 
i AA pes See rere Speuge. eee « 
MEE 6h ws Pacite ud crea entra. —waenee ede 
BCs oi noe or Co ta Che Ore iL doewan ae Kee. Sax Gee 
MG. sce ea canee‘dnensuras® ee 
TUESDAY, APRIL 1, 1930, 
To orreve (2 GAP) i csccicn 6s $ 9.85 
Serer. aaa Pekin swat aes 
Re ge Aa eee. REY fae Sveia aan eee! aes 
MO a ensmctvdiesaaes 10. Pe ee ee 
MEER EC 10.50 $10.25 10.00 
WEDNESDAY, APRIL 2, 1930. 
ee MEO 0G CATE soi ik ts ainse, ncieneR Ldcwae 
NE, ecarad es dataens SiO.00 5...:. 
May MR it. %a.6al oY ack ead ean 





To arrive (7 days)....... 
April 
May 

June ... 
Sept. 





FRIDAY, APRIL 4, 1930, 


To arrive’ (TF GayO}e< cicce  ceece ceeds “veces 
WON 6 ccécckecadasd Vieds  ccese:-) Wueds.l eedae 
ROE". ieee ceutedous I -ocdee oe heden comes 
We eit idatinceteine Caxad ciean “eaeea “apous 
WE A deicedecscdsdas $10.65 $10.25 ...0. cece 


*Light hogs—not less than 170 Ibs., nor more 
than 210 lbs. Medium hogs—not less than 210 
lbs., nor more than 260 lbs. Heavy hogs—not 
less than 260 Ibs., nor more than 310 lbs. Un- 
even weight hogs—averaging not less than 200 
lbs., nor more than 280 lbs.; excludes hogs weigh- 
ing under 160 lbs., or more than 330 Ibs. Carlot 
—16,500 lbs., with a@ variation not in excess of 


1,500 Ibs. 
a Be 
Watch the “Wanted and For Sale” 
page for business opportunities or bar- 
gains in equipment. 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 


SATURDAY, MARCH 29, 1930. 









CASH PRICES. 
Based on none carlot trading, Thursday, 
Apr. 0. 
Regular Hams. 
Green. 8. P. 
DED cocsccccecnertoceers 21 21 
BO-1D nccccecccccccescese 19% 19144@19% 
SS Seer 18 18 
BEMED. 606s 6esces tere cence 18 17% 
Sh + éncGehek ab eonenn> 17% 16% 
18-20 ... . We 16% 
10-16 range. — wwe 
16-22 range.......-0-s006 17% 
Select 
17 
17 
17 
8. P. 
20 
19% 
18% 
184% 
18 
17% 
17% 
164, 
16 
15% 
Picnics. 
Green, 
Pg dihackusbicousvelas 13% 
Bc Peecctes ve ecabe eee 13% 
Dl van sneb eh bokwassesen 13 
bs Vesseebess boaneee 12 
BED sinevicsncdesccesae 12 
Bellies. 
Green. 8. P. 
DE. Sshunscseabeadusvens 18% 18% 
iD s6hcbnesssssann sede 18 8 
DD: Gatpavenseeb sueemem 17% 17% 
BD. Sbeebeeebesscesnsos 15% 15% 
Ss 14% 14% 
DEE cubase cas scesuenee 14% 14% 


Dry cure bellies 1c over S. P. bellies. 
D. 8S. Bellies. 


Clear. Rib. 
Dt sidkéenctee ans sonnek 14% ee 
DEE cs Vackincennacesnt 145g = 
Dn Kenssbensnndseaness 14% ce 
De ciuedntnshbekeanuee 14 143 
DE. sbusossdhevsnbeke vee 13% 14 
DD) Guvkdgebsueessernes 135% 13% 
DED -seeahessscubacuaes 13% 13% 
SE skbianstanndes cance 3 134 
D. S. Fat Backs. 
Kn Se GRehas eh nw eed ae esbaen dane 64s vas 9 
SD A chan ws <ccashienabbhbionsinscensesos 9% 
bE edSens chasse seoeb aces sbeese00% s00% 10 





Other D. S. Meats. 


Extra short clears.......... 35-45 12% 
Mxtre Gert TUBS. . 2... ccccee 35-45 12% 
Er 6-8 10% @11 

rrr 4-6 8% 
TOW BUtts .....cccccecccece 8% 


PURE VINEGARS 


A. P. CALLAHAN & COMPANY 


2407 SOUTH LA SALLE STREET 


CHICAGO, ILL 








Open. High. Low. Close. 
LARD— 
_ ere er Tt 10.15n 
May ...10.27% 10.27% 10.25— 10.25—ax 
July ...10.52% 10.5214 10.50 10.50ax 
Sept. ..10.67% eas ohbe 10.67% 
CLEAR BELLIES— 
RE. 26s cissie 13.25n 
are 13.12%4ax 
assy 05% 13.20n 

MONDAY, MARCH 31, 1930. 
LARD— 
oe eats Te 10.15n 
May ...10.17% 10.22% 10.17% 10.20ax 
July ...10.42% 10.45 10.42% 10.45ax 
Sept. ..10.65 10.65— 10.65 10.65ax 
CLEAR BELLIES— 
Mar. ...13.20 13.25 13.20 13.25 
eee aos 13.05ax 
July ...13.10 13.10 
TUESDAY, APRIL 1, 1930. 

LARD— 
May ...10.25 0.30— 10.25 10.30ax 
July -10.45-474% 10. 55 10.45 10.55ax 
Sept. -10.65 10.724%4— 10.65 10.72%b 


CLEAR BELLIES— 
May . --18.12% 


Y 13.17% 
July ...13.25 13.30 


13.12% 13.15 
3.25 13.30 


WEDNESDAY, APRIL 2, 1930. 





LARD— 

May ...10.37%4-35 10.52% 10.35 10.5244ax 

July ...10.60 10.75 10.60 10.75b 

Sept. ..10.75-82% 10.95 10.75 10.95b 

CLEAR BELLIES— 

May ...13.25 13.32% 13.25 13.321%4b 

PUT acs sees a 4 ones 13.50b 

THURSDAY, APRIL 3, 1930. 

LARD— 

May ...10.52% 10.55 10.50 10.55 

July ...10.77% 10.80 10.75 10.80ax 

Sept. ..10.97% 10.97% 10.92%4— 10.971%4b 

CLEAR BELLIES— 

May ...13.40 13.60 13.40 13.60ax 

July ...13.65 sab> Ver 13.65ax 

FRIDAY, APRIL 4, 1930. 

LARD— 

May ...10.57% 10.60 10.55 10.60ax 

July ...10.77% 10.82% 10.77% 10.82%ax 

Sept. ...11.00 11,02%— 10.97%4— 11.02%ax 

CLEAR BELLIES— 

May ...13.60 13.65 13.50 13.621%4b 

July ...13.70 13.72% 13.70 13.70ax 
Key: ax, asked; b, bid; n, nominal; — split. 

—_@——- 


HOG WEIGHTS AND COSTS. 


The average weight and cost of hogs, 
computed on packer and shipper pur- 


chases, as reported for 


with comparisons, by the U. 


February, 1930, 
S. Bureau 


of Agricultural Economics are given as 


follows 


—— —1929.— 

Per Per 

Avg., 100 Avg., 100 
Lbs. Lbs. Lbs. Lbs. 


—1930.— —1929. 
Per Per 

Avg., 100 Avg., 100 

Lbs. Lbs. Lbs. Lbs. 











CHICAGO. EAST ST. LOUIS. 

Jan, .. 228 $9.78 228 $9.22 206 $9.82 203 $9.07 
Feb. |. 231 10.67 228 10.19 208 10.71 205 10.05 
Year ... 239 10.16 204 10.39 

KANSAS CITY. OMAHA. 
Jan. .. 232 $9.55 242 $8.89 247 $9.48 237 $8.84 
Feb. |. 234 10.34 242 9.91 248 10.11 239 9.83 
TORE os. 231 10.03 255 9.84 
ST. PAUL. FT. WORTH. 

Jan. .. 225 $9.55 224 $8.77 215 $9.88 216 $8.42 
Feb. |. 230 10.24 225 9.94 218 9.68 209 9.41 
Year ... 234 9.68 207 9.85 


April 5, 1930. 


CHICAGO RETAIL MEATS 


Beef. 


Week ended 
Apr. 2, 1930. Cor. wk. 1929. 
No. No. No, No. No, No. 
1. 1 8. 

















5 e 2. 
-— roast, hvy. end.g35 30 16 35 30 16 

Rib roast, It. end...45 35 20 45 35 20 

Chuek roast ........82 27 21 80 27 21 
teaks, round ......50 40 25 45 40 25 
Steaks, sirl. Ist cut.45 40 25 50 40 22 
Steaks, porterhouse..60 45 25 60 45 29 
Steaks, | eee 25 18 28 2 18 
~ f ~" —- i | eo i i | 
rn iskets, 
boneless ........- 206C«1s «(Co 28—Atsé‘z8: 
Corned plates 18 10 20 15 10 
Corned rumps, bnis. 35 22 18 2 22 18 
Lamb. 
Good. Com Good. Com 
Hindquarters ....... 30 22 40 36 
arr 28 23 42 88 
BOWS ..ccccccccccces 15 15 22 15 
chops. shoulder ..... 25 20 25 20 
Chops, rib and loin. .50 25 60 25 
Mutton. 
ned ecccccccccccces 24 26 
BOW cccccccccccccce 14 14 
Shoulders oenevcecees 16 oe 16 
Chops, rib and loin. .35 a 35 
Pork. 
Loins, 8@10 av......... 28 @30 28 @30 
Ioins, 10@12 av......... 26 @28 27 @28 
Loins, 12@14 av......... 24 @26 24 @26 
Loins, 14 and over....... 22 22 @24 
CROPS ccccccccccccsccccce @32 @30 
Shoulders ...........000. 21 @22 @22 
Butte .nccccccccccvccvces 24 @26 @26 
ate bp sbnbe sees abana 18 @20 @18 
OMB cccccccccccccceses 12 12 
Leaf “ard, FAW. ccccccces 14 14 
Veal. 
Hindquarters ............28 @32 30 @35 
Forequarters ............ 16 @20 20 @24 
BEE ove 96066 400000000000 28 @30 32 @35 
BOARS .cccccccccccccece 16 22 16 @22 
Shoulders ..cccccccsccces 20 22 20 @22 
GetbetS no cccccccccccccces 50 @50 
Rib and loin chops....... @35 @40 
Butchers’ Offal 
BOOt  cccccccccscccccecss ° 4 5% 
TS rrr 2% 3 
Bone, per 100 Ibs........ 50 50 
aed GIRS ce cdocccccccece 16 16 
ADB cccccccccccccccccces 14 16 
DOACONE ..cccccccccccees @12 12 
CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of soda, 1. c. 1. Chicago..... 9% 
Saltpeter, 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated............ 5% 5% 
a errr 1% 
Medium crystals ..... Cecccccccess 7 
TRESS GEFDID ooo ccccccsvcccccces 
Dbl. fc . oe. nitrate of soda... 3 8% 
than 25 bbl. lots %c more. 
Boric no carloads, pwd., bblis.. 8% 8% 
Crystals to powdered, in bbls., “in 

5 ton lots or more.............+ 9% 9% 

In bbls. in less than 5-ton lots.... 8% 9 
Borax, carloads, powdered, in bbls. . . 5 4% 

In ton lots, gran. or pow., bbis.... 5 4% 
Salt— 

Gueneietes, carlots, per ton, f.o.b. Chi- 

ediam, carlote, per ton, f.0.b. Chicago, pen 

Rock, carlots, per ton, f.0.b. Chicago..:::: 8. 
Sugar— 

Raw sugar, 96 basis, f.o.b. New Or- 

ROBE occ ccnvesccccccecevesecovccses @3.66 
Second sugar, 90 basis............... None 
Syrup testing 63 and 65 combined su- 

crose and invert, New York........ Q .38 
Standard gran. f.o.b. refiners (2%).. @4.85 
— curing meer, Ly! Ib. bags, 

Reserve, La., “6, eRe @4.35 
Pochee’ curing sugar, 50 1b. bags, 
f.o.b. Reserve, La., less 2%........ @4.25 
SPICES. 
(These prices are basis f.o.b. Chicago.) 
Whole. Ground. 
AMGBEOO ccccccccccccccccccccccece . 2 25 
COMMOTION a cccccccccccccqeccocccce 14 18 
Cloves 5 37 
— 7 
ing: 18 
‘aes weevecccecccvecccccccccecccees 95 
Nutmeg 30 
Pepper, 341% 
Pepper, 30 
Pepper, 20 
Pepper, 44 








Pe ee | — iat wt oO SMa Ones 





ATS 


k, 1929. 
No. 


Hak HARSSARS PS 
8 





Sacks. 


5% 


@3.66 
None 
@ .38 
@4.85 
@4.35 
@4.25 














April 5, 1930. 





CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Week ended, 















Apr. 2, 193 
Prime native steers...... 25 @26 
Good native steers...... 23% @24% 
Medium steers........... 21 22 
Heifers, good........... 19 123 
WE kcisccntncntsceccas 134%@17 
Hind quarters, choice...30 31 
Fore quarters, choice....21 211% 
Beef Cuts. 
Steer loins, No. 1 @41 
Steer loins, No. 2....... @38 
Steer short loins, No. 1.. @52 
Steer short loins, No. 2.. @46 
Steer loin ends (hips)... 31 
Steer loin ends, No. 2... 30 
Cow LOMB .ncccccccecces 23 
Cow short loins......... @26 
Cow loin ends (hips).... @20 
Steer ribs, No. 1........ 26 
Steer rims, No. 2....60.. 25 
Cow ribs, No. 2......... 18 
Cow ribs, No. 3......... 14 
Steer rounds, No. 1..... 22 
Steer rounds, No. 2..... @21% 
Steer chucks, No. 1..... @18% 
Steer chucks, No. 2..... @17% 
COW FOUNGB....cccccccess @18% 
Cow CHUCKS... ..cscccees @15 
ae See ee @14 
Medium plates........... @11% 
Briswets, WO. 1. ..seccse. @19 
Steer navel ends......... @10 
Cow navel ends.......... @li 
a @12% 
pT eee @10 
Strip loins, No. 1, boneless @865 
Strip loins, No. 2........ @55 
Sirloin butts, No. 1..... @37 
Sirloin butts, No. 2...... 27 
Beef tenderloins, No. 1.. P75 
Beef tenderloins, No. 2.. @70 
i" arr @30 
oS Seer @27 
Shoulder clods........... @22 
Hanging tenderloins..... @20 
Insides, green, 6@8 Ibs.. @20 
Outsides, green, 5@6 Ibs. @19 
Knuckles, green, 5@6 Ibs. @22 
Beef Products. 
Brains (per Ib.)......... @13 
MED Ni ccndacacde eoccce @1 
Tongues, 4@5........... 35 @37 
Sweetbreads ............ @st 
Ox Tale, Per ID...2ccic- @18 
Fresh tripe, plain....... 7 @s 
a Wee, Te. Gwe @10 
ener pr rrr e cee @22 
Kidneys, per Id. secceece @18 
Lamb. 
Choice lambs............ @20 
Medium lambs........... @18 
Choice saddies........... @26 
Medium saddles.......... @24 
SS eee @l4 
Medium fores............ @13 
Lamb fries, per Ib....... @33 
Lamb tongues, per Ib.... @16 
Lamb kidneys, per Ib.... @30 
Mutton. 
ee Sree @11 
Oe Sere @14 
Heavy saddles........... @l4 
ee err @17 
ee @ 8 
> er eee @ii 
er re @20 
BE, WINS gn o's ahaa dc 5's @13 
Mutton stew...cccsee @9 
Sheep tongues, per ib: @i16 
Sheep heads, each....... @12 
Fresh Pork, Etc. 
Pork loins, 8@10 lbs. avg. @26 
Pienic-shoulders ........ @16 
Skinned shoulders........ @17% 
a @50 
U6 OEE @16 
 ¢ 2a @13 
BOON, PRE sn os ct cccaess @21 


Boneless butts, 
trim, 4 


Snouts 


WRN. Gs Vs ak pees cuNens 


Veal. 


Choice carcass........... 19 
Good carcass............ 12 
Good saddles............. 25 
Good backs............5. 16 





Cor. week, 
1929. 


20 


20 
18 


16 
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Veal Products. 


pe eer 15 @18 14 @15 
Sweetbreads ............ @s80 @7 
ee ee @i71L @60 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. cartons... @26 








Country style sausage, fresh in link.... @19 
Country style sausage, fresh in bulk.... @l7 
Country style sausage, smoked........ @22 
Frankfurts in sheep casings........... @21% 
Frankfurts in hog casings............. @20% 
Bologna in beef bungs, choice.......... @17% 
Bologna in cloth, = aggre choice. . @l14 
Bologna in beef m ~y~ Choice. ....... @li 
Liver sausage in hog bungs........... @18 
8 liver ge in hog bungs.. @25 
Liver sausage in beef rounds ........ . gS 
Head Cheese ...ccccccccccccevccccccece 18 
New England luncheon specialty. ieueas @27% 
Minced luncheon specialty............. @20 
Tongue sausage ...... Cdesecceceessesse @24 
Bl sausage ......... Ceeescccovceses @18 
Polish sausage .........ee0- {60,0905 be 21 
GOMBO  ccccccccccccccccsecccccccccescees 16 
DRY SAUSAGE. 

Cervelat, choice, in hog bungs......... @50 
TETUNOP COPVGIRE. 6 occ cccccctevecccsce @25% 
BE 65 e euh ea wep «en 400 Vase bE me sess @33 
gd ba Weta bale 10'6d0 64 ened sop eees @31 
C. Salami, choice.............see005 $3 

Hiteno Salami, choice, = aae bungs.. 
B. C. Salami, new condition........... @28 
Frisses, choice, in hog ore Rat ous © @41 
Genoa style alami BEd cee betbesCetcCoNs @53 
POON occcceccncccscccccceceseseces oe 
Mortadella, new condition.............. 25 
CE cadecwncedanscuseaveserecceses @52 
Pe Se eR eee @40 
VRESUEEE TEMS co ecccccceccecsccesscses @55 
SAUSAGE IN OIL. 

Bologna style sausage in beef rounds— 

Small tins, 2 to crate........eeeeseeeeeces $6.75 

Large tins, WO GURIR voce cvcdcveccccscses 7.75 
Frankfurt style ——— in sheep casings— 

Small tins, 2 to crate......cccccccccvceces 8.00 

Large tins, 1 to Crate....cccccccsccccccece 9.00 
Frankfurt style sausage in hog casings— 

Small ting, 2 tO crate. ..cccccccccccccccces 7.50 

Large pa Be nace ccencedhencuseece 8.50 

in hog ing 
Small = WMI oo ntics 5's od cise encase 7.00 
Large tins, 1 to crate .......ccccccscees 8.00 
SAUSAGE MATERIALS. 

Regular pork trimmings................ 104%@11 
Special lean pork trimmings........... 19 @19% 
Extra lean pork trimmings............ 21 @21% 
Neck bone trimmings............e.+00. 154%@16 
POEM GROG THORS. ccc ccccwccccseccccces 11 @11% 
PORK DORE. cccccccccccccvesscacccccces @i1 
Native boneless bull meat (heavy)..... @15% 
PE SED sag tie wees cence se even ees @14% 
MEE, RON a cc ewaeennds cocensetccenee @l4 
Ee cc5 cane toeersbacn obese 114,@11% 
cies game betbe's aere Ke @ 8% 
Beef cheeks (trimmed)..............00. @10° 
Dressed canners, 350 Ibs. and up....... @10% 
Dressed cutter cows, 400 Ibs. and up... @11\% 
Dr. bologna bulls, 600 Ibs. and up...... @12% 
BeeE GS cc cc cvccacdsvesciccescocenne 5 
Pork tongues, canner trimmed S. P....174@16% 


SAUSAGE CASINGS. 


(F. 0. B. CHICAGO) 
(Wholesale lots. Usual advances for smaller 






quantities.) 
Beef casings: 
Domestic rounds, 180 pack..........0...08 « 24 
Domestic rounds, 140 pack................ .34 
I POE, IIS os co csecccnceedeseves 46 
Export rounds, medium ............eeee0+ .30 
BEMOEC SOMMER, METPOW. ...2.ccccccccccves 43 
i errr errr er cr .14 
BOO, DB WORMMIEB sco viccccciccccscececccces 07 
BER EE 8 oes e40-orccdccecepersevecee 30 
) RE Rr rere ee eee -20 
PE IE vo nc G60 su 6 60456 6eee ben 6 60 -80 
PRUNE WONG s cide ccc vidvcticcedpee 2.25 
Dried bladders: 
ee Ws GR occ secdsccvtececosce 2.00 
yo Sig a re eee 1.65 
ee, NE EGS Svan cise ccieaut es been 1.25 
ee i, WE, Meese cccccvcccesesccesss 85 
Hog casings: 
Ps Se De doin cnncccdcussivcen 2.75 
Narrow, special, per 100 yds.............. 2.25 
Medium, regular, per 100 yds. .......ccsa 1.25 
Bde ng EE DP EE bv vane ccbccieccccsvesss « 15 
ee I, PD I SO wav ceive cacctcees 85 
one bungs een ta vewbs bone ees cecaeee tei 30 
Large a. SN iriit'cia a's ooo d:0'e Oe emowe -20 
Medium RC 3s dud cavorsesvasvade 10 
Small me — b av.ccb's. ne seevnes ooo 06 
Middles, per set. -20 
EE Cndvtb since ceseconcévenecedassee 10 
VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. bbl.............e00- -$15.00 
Honeycomb tripe, 20-Ib. bbl............06. x 
Pocket honeycomb — 200-Ib. bbl......... 21.00 
Pow: Gest, BORED. WOl... cccccccccccoscces 16.50 
Pork tongues, 200-Ib. bbi........ccsccsccece 77.00 
Lamb tongues, long cut, 200-lb. bbl......... 58.00 
Lamb tongues, short cut, 200-Ib. bbl......... 71.00 
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DRY SALT MEATS. 









Mixtes short CIOAES. .cccccccccccccccese @12% 
BE EE BO ei o oei de Kecnccviaceevs @12% 
Short clear middles, 60-Ib. avg........ @i5 
Clear bellies, 18@20 Ibs............+55 @14% 
Clear bellies, 14@16 Ibs............... @14% 
Rib bellies, 20@25 Ibs.............e00. @14% 
Rib bellies, 25@30 Ibs............-e06- @14\% 
Vat Decks, TOG We. ccccccccccccccces @ 9% 
Fat backs, 14@16 Ibs.............+e08- @11\% 
DE ED a cet ecacbacsecseseescurs @l1 
BURRS cccccccccccccccecsccccccccescoese @ 8% 

WHOLESALE SMOKED ‘MEATS. 
Fancy reg. hams, 14@16 Ibs........... @25 
Fancy skd. hams, 14@16 lbs.. @26 
Stan reg. hams, 14@16 lbs on 
Picnics, 4@8 lbs.......s.eeeeees ‘ 19 
Fancy bacon, €@8 IbS........eeeeeeeeee @30% 
Standard amy C@S WS... cccccccece @24 
No, 1 beef ham -_ smoked— 

Insides, s@ie I bis db eae e904 oe cetwess 44 

Outsides, 5@9 ibe wecccces ecccccsccece 41 

Knuckles, 5@9 1bB......-+0.+--+-e00+ 41 
Cooked hams, choice, skin on, fatted. @38 
Cooked hams, choice, skinless, fatted.. @4l 
Cooked picnics, skin on, fatted........ @27 
Cooked picnics, skinned, fatted........ @28 
Cooked loin roll, smoked.........--++++ @48 

BARRELED PORK AND BEEF. 
Mess pork, regular.......seesececeess bes @29.00 
Family back pork, 24 to 34 pieces.. @32.50 
Family back pork, 35 to 45 pieces..... 32.50 
Clear back pork, 40 to 50 pieces...... 25.00 
Clear plate pork, 25 to - pieces....... 20.00 
Brisket POrk ..ccccccscsccccccccsccees @24.50 
Bean POP ..ccccccccccccccece sdeucdae @20.00 
PIRtO DEOE oc ccccccrccsccsccecesocces Si0:00 
Extra plate beef, 200 Ib. bbis......... 30.00 
COOPERAGE. 
Ash pork barrels, black iron hoops..$1.5744@1.60 
Oak pork barrels, black iron hoops.. 1.65 1.67% 
Ash pork barrels, galv. iron hoops.. 1.7744@1.80 
White oak ham tierces...........+.+ 3.12% 
Red oak lard tierces .........++6- 2,37% @2.40 
White oak lard tierces..........++. 2.57% @2.60 
OLEOMARGARINE. 

Highest grade natural color animal fat 

margarine in 1-lb. cartons, rolls or 

prints, f.o.b. OR GO. occ cccccccccece @25 
White animal fat margarines in 1-lb. 

cartons, rolls or prints, f.o. ~ coe err” 
Nut, 1-Ib. cartons, f.o.b. Chicago...... 17 

(30 and 60-Ib. solid packed fabs, le 

per Ib. less.) 
Pastry, 60-lb. tubs, f.o.b. Chicago...... @15 

ANIMAE OILS. 

Prime edible lard Oil.........eseseeeees @11% 
Headlight burning oil...........-+++++- @11\% 
ime winter strained.........+.+seeee+: @l1 
Extra winter strained @10% 
Extra lard oil. @10% 
Extra No. 1. 9% 
No, lard. .<. @ 9% 
We. 3 1eGG icc ccccvccccccese @ 9 
Acidless tallow Of]. ..ccccccccccsccccces @ 9 

SE Sc ccceccsubiacces @16% 
ang MMOD, 6 0 cans.«.cniansiea ssa @12 
Special neatsfoot Oil... ......cceeeeeeees @10% 
Bxtra neatsfoot Of]... ....ccccccccccece @10% 
No. 1 neatsfoot Of]... ....cccccccescees @ 9% 


Oil weighs 74% Ibs. 
about 50 gals. each. 


r gallon. Barrels contain 
rices are for oil in barrels. 


LARD. 
Prime Steam ....ccccccccccscccecces @10.50 
Prime StORM, 1008O...ciccocescesoces @ 9.75 
Kettle rendered, tierces............. @10.42 
Refined lard, boxes, N. Y........... @11.25 
Leet, POW cccccccccccccccccccccccces @ 9.50 
Neutral, in tlerces..........sccecses @12.00 
Compound, acc, to quantity ......... @11.50 
OLEO OIL AND STEARINE. 
Oleo oil, extra, in tierces Ceeccecesceece 114%@11\% 
ONAN MME coo cacc ccc tdess bsiscadecce 9%@10 
Prime No. 1 oleo oil 104%@10 
Prime No. 2 oleo oil. 9%@ 9 
Prime No, 3 9 


oleo oil 
Prime oleo stearine, 





8% 

TALLOWS AND GREASES. 
Edible tallow, under 1% mn 45 es eyo 1% 
Prime packers’ tallow.........+++ee0+ z 
No. 1 tallow, 100 CAGi ccccccccsccccce ie 6% 
No. 2 tallow, 40% f2.1.8......0ceeeeeees sae oe 
Choice white BEORGO. cc ccccccscc.cccces 
A-WHITE STEABE 22. cccccccccscscccccore 8 
B-White grease, max. 5% acid......... --- BS@ Si 
Yellow grease, 10@15% f.f.a.. «+». 54@ 5% 
Brown grease, 40% f.2.8........+-000+ 54@ 5% 

VEGETABLE OILS. 

Crude cottonseed of] in tanks, f.o.b. 

Valley points, nom., prompt......... T@ 7% 
White, deodorized, in bbis., Lob. Chgo. Heh be 
Yellow, deodorized, WAMMER es sca ocaaeed @10 
Soap stock, 50% f.f.a., f.0.b........+. 3 @ 2% 
Corn oil, in tanks, f.0.b. mills......... 7%,@ 7% 
Soya bean, ES Re errr 8%@ 9 
Cocoanut oil, sellers tanks, f.0.b. coast. 6% sf 


Refined in bbls. ., ¢.a.f., Chicago, nom.. 9% 
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Speeding Up and Cutting Costs 
of Retail Meat Delivery 


Customers are today demand- 
ing more and better service than 
ever before. They are creating 
merchandising problems that 
some dealers are finding it difficult 
to solve. 


That the requests for service 
are often unreasonable and an ex- 
tra expense to the retailer is sel- 
dom taken into account. The cus- 
tomer knows that if one dealer 
will not give the service demanded 
another will. 


The threat of taking business 
elsewhere is used as a pry to get 
out of the merchant more than the 
customer is entitled to have or 
would have asked for a few years 
ago. 

Retailers are finding prompt 
delivery a particularly vexing 
problem in many localities. Shop- 
ping methods have changed. It 
used to be possible to operate de- 
livery trucks on some sort of a 
schedule and in a manner that 
made for economy. Specials were 
few. 


Today, as one retailer expressed 
it, everyone wants his order as 
soon as possible. So many cus- 





tomers put off ordering until late 
in the day, he says, that he has 
found it almost impossible to give 
them the prompt service they 
want and that he would like to 
give them. 

Perhaps his situation is not 
typical, but also it is not unusual. 
And any development or practice 
that would enable faster delivery 
at reduced delivery costs would be 
welcomed by many dealers. 


Motorcycle Delivery 
By Fred E. Kunkel. 

Advertising value, snappy appear- 
ance, speed and economy are factors 
that influence meat dealers who are 
called upon for much special service, 
to give consideration to the motorcycle 
as a delivery vehicle. 

James Hynd, of the Hynd Meat Mar- 
ket, Flint, Mich., says he is very much 
pleased with the results he has had 
from his motorcycle meat delivery serv- 
ice. 

Wins New Customers. 

“It is economical and gets there and 
back so quickly that we can make de- 
liveries over a much larger trading area. 
When a customer moves out of our 
neighborhood we do not lose her be- 





MOTORCYCLE DELIVERY CAR FOR SPECIAL SERVICE. 


This car has a capacity of about 400 Ibs. and is owned by the Greenville Meat 
Market, Greenville, S. C. The operating cost of equipment similar to this is about 
2%ec per mile. Retailers who are using motorcycles for quick delivery are finding 
that the vehicles are good-will builders. 


cause we can deliver to her anywhere. 

“We have traced a number of new 
customers to the fact that they saw 
our equipment on the streets or saw us 
make deliveries in their neighborhood. 
We like motorcycle delivery because it 
handles the load easily; does the work 
quickly and at low cost; is good ad- 
vertising and makes delivery profitable. 
We average 60 deliveries daily and 90 
to 100 on Saturdays.” 

“We have found that it is very eco- 
nomical and speedy form of delivery”, 
says another meat merchant. “In order 
to keep ahead of competitors, the prob- 
lem of service and quick delivery are 
two things that must always be kept 
in mind. Since we put our motorcycle 
truck into service I am more than 
pleased with results. 

“It is really surprising the number 
of deliveries we make with the motor- 
cycle. It runs at a cost less than 2%c 
a mile. I have had several compliments 
from customers about our machine 
which proves to me that it is mighty 
good advertising.” 

Gives Store Good Publicity. 

“The fact that we use motorcycles 
and give quick service is a feature of 
our business that is noised abroad”, 
says another meat merchandiser. “This 
naturally gives us not only additional 
publicity, but also word-of-mouth ad- 
vertising. Many women find it con- 
venient just to step to the telephone to 
order because they receive quicker serv- 
ice and in less time than would be re- 
quired for them to go to the nearest 
store. 

“Prompt attention to telephone orders 
is essential to increased business, and 
we always try to fill quickly all orders 
that come in over the telephone. Cus- 
tomer satisfaction which is achieved in 
this way has helped to build up a large 
telephone trade for us. We try to im- 
press customers with the fact that there 
are no delays when they telephone and 
that our telephone service and motor- 
cycle delivery is something they can de- 
pend on.” 

Use of the motorcycle for quick or 
special service grows in importance 
when the snappy appearance of the ve- 
hicle on the street is considered from 
the standpoint of advertising the mar- 
ket, and when it makes possible eco- 
nomical special delivery service in con- 
stantly widening trade areas. 

—~-—dfo-- 

If meats get wet and slimy in your 

ice box, write to the Retail Editor, THE 


NATIONAL PROVISIONE2, Old Colony 
Building, Chicago. 
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Retail Shop Talk 














CREATING CONSUMER DEMAND. 

The retailer who watches food trends 
and keeps informed on the discoveries 
in nutrition can often use the informa- 
tion gained to increase the sale of 
meats. For certain foods do become 


popular when their advantages are 
brought to the attention of consumers. 

Beef liver is an example. From a 
humble position among meats, and with 
consumption confined largely to those 
who were trying to save on the meat 
bill, it became so popular almost over- 
night that at times in some sections it 
was difficult to get enough to meet the 
demand. 

Sauerkraut has always had friends, 
especially when served with certain 
pork cuts, but not until recently has it 
been featured on the menus of high 
class hotels as it is now. There are 
cuts now lacking in popularity which 
might conceivably experience a similar 
change in consumer demand. 

It is interesting to know that with 
the proper display and advertising a 
clever retailer can do much to direct 
consumer meat preferences. Many a 
dealer who has started to feature cer- 
tain cuts of meats as a means of 
attracting customers to his store has 
seen the demand for them grow many 
fold. Specialties carried to satisfy the 
demands of a few customers have, by 
the same methods, become important 
items of merchandise. 

The general opinion among clever 
merchandisers is that many articles of 
merchandise should be featured instead 
of a few. The more cuts that are fea- 
tured, the better the customers are 
served. 

When consumers have a_ general 
acquaintance with all meats handled in 
a store, and when customers have be- 
come well satisfied with all of them, 
there is nothing needed but proper 
price regulation to increase the sale of 
any particular cut. This is a very de- 
sirable thing in a meat market, and 
it is equally desirable for consumers 
to be familiar with different products 
so they may have variety and at the 
same time receive full advantage of 
economy in buying. 

<a 


COSTS IN RETAIL STORES. 

It is generally assumed that a cash 
and carry store can be conducted more 
economically than one giving credit and 
delivery service. 

A representative of the U. S. De- 
partment of Commerce cast some doubt 
on this assumption at the recent con- 
vention of the National Canners’ Asso- 
ciation. He said that it is possible to 
conduct operation within a service store 
with sufficient economy to more than 
offset the cost of extending credit and 
delivery. 

Rent costs are definitely smaller for 
a service store, he said, and orders can 
be assembled faster when the customer 
is not present. The speaker mentioned 
that the economy of delivery to the 
customer over well-established routes, 
with a limited number of services daily, 
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has been proved by the success of milk 
retailing by wagon routes. 

The case was cited of a Louisville 
retailer selling over $100,000 annually, 
whose ratio of rent to sales was but 1 
per cent, and approximately 75 per 
cent of whose volume is delivered. It 
was pointed out that to sell an equal 
volume cash and carry would require 
much larger quarters and a prominent 
location to attract trade. Similar cash 
and carry stores in Louisville find it 
difficult to get their ratio of rent to 
sales as low as 3 per cent. 

It was also found that the present 
system of delivering in Louisville is 
uneconomic. Each of the 28 retailers 
intensively studied, out of the 1,000 
grocers in the city, was encircling sev- 
eral of the other on his delivery route. 
Some of the retailers were going over 
their routes as many as five times a 
day. The problem is thought to require 
some sort of joint action, if it be no 
more than an agreement on common 
principles concerning a logical limita- 
tion of territory and the amount of 
service to be extended. 

ee Xo 
NEWS OF THE RETAILERS. 

Wanner & Borba, Crows Landing, 
Cal., have engaged in business under 
the name of Crows Landing Market. 

Ollie Davis, Glen Elder, Kas., has 
engaged in the meat and grocery busi- 
ness. 

S. Martinson is about to open a meat 
market at Elk Rapids, Mich. 

D. Huisman, Otsego, Mich., has pur- 
chased the meat market of Martin Lass. 

Geisendorff’s Meat Market No. 2 was 
recently opened at 1718 Laurel st., 
Indianapolis, Ind. 

The Summit Packing Co. has engaged 
in the wholesale and retail meat busi- 
ness at Laporte, Ind. 

The Gem City Meat Market has been 
opened at 1906 N. Main st., Dayton, O., 
by George Hust. 


The People’s Quality Meat Market 
has been opened on Manchester ave., 
Highland Park, Mich. 


Richard Seidl has purchased the meat 
market at 13808 Ogden ave., Menominee, 
Mich., from Jos. S. Bilodeau. 

Lee Dillon has become the owner of 
the meat and grocery business on S. 
Clinton st., Alexandria, Ind., formerly 
owned by Milford Jenkins. 


Earl Simmons, Goodland, Ind., has 
sold his Sanitary Market to N. V. Mc- 
Clellan. 

Oscar Roy and Frankie Hobbs have 
purchased the meat market at 59 N. 
Main st., Ashland, Ore., from Curtis 
Lusk. 

John Lamberty and Roy Stapleton 
have opened a meat market at Albany, 


re. 

The Pioneer Stores Co., McCleary, 
Wash., has purchased the meat market 
of J. J. McCuddin. 

P. B. Murray has sold his interest in 
the Petschl Meat Market, 1901 Pike 
place, Seattle, Wash., to Frank M. 
Petschl. 

T. M. Geoghegan, Portland, Ore., has 
engaged in business under the name of 
Gagen’s Grocery and Market. 

B. R. Crain, Independence, Ore., has 
sold his meat business to Francis R. 
Holt. 

R. R. Stevenson, Colo, Ia., has sold 
his meat market to Roy Carver. 
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Tell This to 


Your Customers 


Under this heading will appear informa- 
tion which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 

















CURRIED LAMB. 


With lamb comparatively cheap and 
in considerable favor with housewives, 
recipes for out-of-the-ordinary lamb 
dishes are of more than passing in- 
terest to customers. Here is one for 
curried lamb that retailers will find 
worth placing in a conspicuous place in 
their stores. 

Two cups of diced cooked lamb, 1% 
cups milk, % cup of lamb broth or 
other stock, 2 tablespoons lamb fat, 2 
tablespoons flour, 1 tablespoon salt, 4 
teaspoon pepper, 1% tablespoons curry 
powder, a few drops of lemon juice. 

Melt the fat, add flour and season- 
ing, mix to a paste, add liquid and 
stir continually until sauce begins to 
thicken. Add meat and continue to 
cook slowly for ten minutes. 

———— 
CHAIN VS. INDEPENDENT. 

Prices and costs of specified com- 
modities in chain and independent stores 
in a number of cities are being gathered 
by the Federal Trade Commission in 
connection with its chain store inquiry. 

Grocery stores are being covered for 
over 400 items; drug stores for more 
than 700; tobacco stores for more than 
100 items. Practically all chains in 
each city have been included, and more 
than 75 per cent of the independent dis- 
tributors in Washington and Cincinnati 
have already been covered. 

The work so far covers chiefly identi- 
fied merchandise handled by both chain 
and independent merchants. However, 
the plans of the inquiry call for separate 
special studies of private brands and 
bulk commodities. These must be tested 
or graded as to quality before compari- 
sons can be made between chain stores 
and independents. 

This work is part of a general plan 
for ascertaining from selected cities in 
different parts of the country the com- 
parative advantages and disadvantages 
of chain and independent dealers in the 
merchandising of specific commodities. 

——+S—_— 
LAMB A LA RECTOR. 

Radio audiences were recently treated 
to the secret of a famous lamb dish 
devised by George Rector, whose res- 
taurant in New York was the dining 
place of the elite, the prominent and 
the famous in the earlier days. 

Mr. Rector was the guest speaker for 
the Colorado-Nebraska Lamb Feeders’ 
Association on the “Lamb Menus and 
Melodies” broadcast recently. This 
broadcast created widespread interest. 
Mr. Rector’s mastery of the art of 
cuisine includes many wonderful 
lamb recipes and many services of lamb 
possessing just that seemingly inspired 
touch which comes only of painstaking 
catering. 

Mr. Rector is now director of cuisine 


od 9 Chicago, Milwaukee & St. Paul 








60 


THE NATIONAL PROVISIONER 


New York Section 


AMONG RETAIL MEAT DEALERS. 


More than 200 members of the vari- 
ous branches of the New York State 
Association of Retail Meat Dealers, Inc. 
and their friends met at the Hotel 
Pennsylvania on Tuesday evening, April 
1, for the purpose of demonstrating to 
Herman Kirschbaum their high regard 
and admiration for him and their ap- 
preciation of the work he has done in 
the past that contributed so largely to 
the success of the association. Mem- 
bers who are rarely seen at regular 
meetings made their appearance. Albert 
Loeb, president of Ye Olde New York 
Branch, was the chairman of the eve- 
ning. Sincere expressions were made by 
David Van Gelder, Aaron Kaufman, 
George Kramer, Louis Goldschmidt and 
Charles Schuck. B. F. McCarthy, local 
representative of the Bureau of Agri- 
cultural Economics, U. S. Department 
of Agriculture, also spoke. George 
Kramer, president of the New York 
State Association, presented Mr. Kirsch- 


baum with a very fine wrist watch on 
behalf of the Association. This pres- 
entation, together with the kindly re- 
marks of his many friends, completely 
overwhelmed Mr. Kirschbaum but he ex- 
pressed his apprecation in no limited 
way. 

The beef cutting demonstrations that 
are being conducted by D. W. Hartzell 
of the National Live Stock and Meat 
Board are being attended by numbers 
greater than were expected. The meet- 
ing which was held at Teachers College 
on Tuesday of last week was attended 
by 75 intensely interested students and 
visitors. Wilson & Co. and Swift & Co. 
have furnished the sides of beef to be 
cut and the local branches of the New 
York State Association of Retail Meat 
Dealers, Inc. are doing their utmost to 
co-operate in these demonstrations. 

A social to welcome the new officers 
was given by the Ladies’ Auxiliary on 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Apr. 3, 1930: 


resh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 

— (700 Ibs. up) : 

$065 S60866H00600006000 00000008 $19.50@21.50 $20.50@21.50 $21.090@22.50 eee 

Ce eee eeeeererseesesesesesseeeees 18.00@ 20.00 19.50@ 20.50 19.50@ 21.00 19.50@ 21.00 
STEERS (550-700 Ibs.) : 

eOcccccccccccccccvccccoceccesce 19.50@ 23.00 saewehwn es 21.00@ 23.09 21.50@ 23.00 

Coccccccccscoccccceccecccoeccocs 18.00@20.00 .sentserees 19.50@21.50 19.50@ 21.00 
STEPDRS (500 lbs. up) : 

Dt tibickebnkssssaddsendaw eeeee 17.00@18.50 18.50@19.50 18.00@19.50 18.00@19.50 


TOC errr errr rere rT Sree ery ee 16.50@17.00 


STEERS (1): 
as (300-550 lbs.) : 


17.50@18.50 17.00@ 18.00 


ee ereccocersesescesessccoees ee 21.00@23.00 See aie we 22.00@23.50 ‘<a beee eee 

EERO. 60000.00000060000000080000000 ccoe 18.50@21.00 —s....... 2 a es dL eee 

BEOGREER  ccccccccccccccccccocceccceces [ne kesekseen¥, © Gsieeaaees  “cesenhakb owe 
COWS: 

EM. esnsnvosecssscoennceeescoceseens 16.00@17.00 16.50@17.00 17.00@18.00 16.50@18.00 

BREED cocccecccccccescccccecccoscece 15.00@16.00 15.50@16.50 15.50@17.00 15.50@16.50 

OME. concccoccceccvccccocccncecccs 13.50@ 15.00 15.00@15.50 14.00@15.50 14.00@15.00 


Choice cs 


Good 
Medium .. 
Common .. 


one: (2) (8): 








Fresh Lamb and Mutton: 
LAMB (38 lbs. down) : 


DE Ghanbsbhtansscokoscsanpeseesens 20.00@22.00 
Poe ccccccccccccccccccccovccccee 18.00@ 20.00 








18.00@20.00 
eee ve ++ 16.00@18.00 
«+ 15.00@16.00 
- 12.00@15.00 


16.00@18.00 
15.00@16.00 
14.00@15.00 


21.00@23.00 
18.00@21.00 
15.00@18.00 
12.00@15.00 


23.00@26.00 21.00@22.00 
18.00@21.00 
16.00@18.00 
14.00@16.00 


21.00@22.00 
20.00@ 21.00 


20.00@ 21.00 
19.00@20.00 


20.00@ 22.00 
19.00@ 21.00 


16.00@18.00 19.00@20.00 18.00@19.00 17.00@19.00 
14.00@16.00 18.00@19.00 of | ee ee 
+ 19.00@21.00 20.00@21.00 18.00@ 20.00 20.00@21.00 
18.00@20.00 19.00@20.00 18.00@19.00 18.00@20.00 
16.00@18.00 18.00@19.00 17.00@19.00 17.00@19.00 
14.00@16.00 17.00@18.00 RUSPEEO Dh cccseves 
GREENS cccccccccccccccccccocccccoccece 16.00@17.00 18.00@19.00 17.00@18.00 17.00@19.00 
GEE covcevcccccvcvccscocccocescocees 15.00@16.00 17.00@18.00 15.09@17.00 15.00@17.00 
MUTTON (Ewe) 70 lbs. down 
owe ecrcccccccccccccccccceccccces 12.50@14.00 14.00@15.00 14.00@15.00 12.50@13.50 
BEER acncgccsncnnsccestsocccessoses 11.50@12.50 12.00@14.00 12.00@14.00 11.50@12.50 
MEL gpapeccceeed bbe sceneennsnsunes 10.00@11.50 11.00@12.00 11.00@12.00 10.00@11.00 
Fresh + gl Cuts 
8-10 By DP canccccavescccnscesssseccs 23.00@ 27.00 25.50@26.50 27.00@ 29.00 27.00@ 28.00 
EE Es, Gn covecocesess eseeee 22.50@25.00 25.00@26.00 26.00@ 28.00 26.09@ 27.00 
ESD BD. BV ecccccccccece seeeese 22.00@24.00 24.00@25.00 23.00@26.00 24.00@ 26.00 
Be BA. BM ec cwasecccccovccccsoovcoese 19.00@20.00 21.50@23.00 21.00@24.00 22.00@23.00 
SHOULDERS, N. Y. Style, Skinned: 
Gn oh dn0s 0058000 0densbsvesee oo 8 17.00@18.00 18.00@19.00 
PICNICS: 
ir ML csepacesanebebiesbiesabes sees eeve« ee” SduGee ieee 1 Bh eeeen ss 
— | ws Style: 
48 pe bSedenctesenncsvesceosces BOMOEIEORD  — sacdcceses 21.00@23.00 21.00@22.00 
SPARE ag 
DEE sehasnceecsanessdbeusentee De”  ~ccteeeaes. >.  asdeeatsne >. guweniwnwd 
TRIMMINGS 
BEE ccceccccocccesocecesecces pebek DEED balsewcdwes = Ue decwsdus 


MM weccesccnscovceccossccsccssonece 19.00@21.00 


(1) Includes heifer yearlings 450 Ibs. down at Chicago and New York. 
(3) Includes sides at Boston and Philadelphia. 


at New York and Chicago. 


(2) Includes ‘‘skins on’ 
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Thursday afternoon of last week at the 
Hotel McAlpin. The installation was 
conducted by “Mother” Burck in her 
usual dignified manner and some good 
motherly advice was given to the in- 
coming officers. The retiring president, 
Mrs. Charles Hembdt, was presented 
with a beautiful gift and the new pres- 
ident, Mrs. A. Werner, Jr., with a basket 
of flowers. Coffee and cake was served 
by the Auxiliary. The next will be a 
business meeting at the McAlpin on 
April 10. 

Fred Hirsch, business manager of the 
Bronx Branch, celebrated a birthday 
on March 27 by a family dinner at his 
home on Wednesday and another dinner 
at the home of his daughter on Thurs- 
day. 

The meeting of the various trades in 
Jamaica on last Monday evening re- 
sulted in a tentative plan for the organ- 
izing of an association to devise ways 
and means of meeting present day com- 
petition. There were talks by repre- 
sentatives of the grocery, stationery and 
other trades. Another meeting will be 
held in the near future. 

The attendance at the meetings of the 
South Brooklyn Branch has been above 
the average this year and the one on 
Tuesday of last week was no exception 
to the rule. Matters of paramount in- 
terest to members in this section were 
debated and tentative plans for future 
activities were taken under advisement. 


Albert Di Matteo, treasurer of the 
Washington Heights Branch and a 
member of the Baltimore Market Com- 
pany, celebrated a birthday on last Sat- 
urday by a family dinner at his home. 


ee 


NEW YORK NEWS NOTES. 
Herman Hauth, Wilson & Co., North 
6th street branch, Brooklyn, spent a few 
days in Asbury Park, N. J., last week. 


James Sullivan, manager, North 6th 
st. branch, Brooklyn, Cudahy Packing 
Co., spent last week in Chicago visiting 
the main offices. 

M. Rosenbach, head of the export de- 
partment, Wilson & Co., Chicago, re- 
turned on the S. S. Majestic, Wednesday 
of last week, after spending a few 
weeks abroad on business. 


Joseph C. Conron, president Conron 
Bros. Company, New York, spent last 
week in Chicago and had an opportunity 
to see what winter was like. 

Samuel Slotkin, president, Hygrade 
Food Products Company, has been con- 
fined to his home for several days with 
a severe cold. 

E. R. Seaberg, head of the casings de- 
partment, Cudahy Packing Co., Chicago, 
sailed on the S. S. Berengaria on March 
31. He will spend some little time 
abroad on business. 

oe 
BROKERS IN NEW QUARTERS. 


Austin & Meyer Co., Pittsburgh, Pa., 
packinghouse brokers, announce their 
removal to the Grant building, Pitts- 
burgh, effective March 28. 
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LOUIS JOSEPH ON VACATION. 


Louis Joseph, head of the beef de- 
partment, Wilson & Co., New York, and 
Mrs. Joseph sailed on the S. S. Albert 
Ballin on Wednesday of last week for 
Germany. They plan to spend about 
three months there, visiting relatives 
and renewing old acquaintances. At the 
same time they well appropriately cele- 
brate their twenty-fifth wedding anni- 
versary. 

Mr. Joseph is one of the best known 
beef men in the country and has been 
with the company for nearly 33 years, 
starting as office man in New York, 
later in Baltimore, then as cattle buyer 
on the Kansas City and Chicago mar- 
kets and finally becoming head of the 
beef department in New York, which 
position he has held for 24 years. 

His friendships in the industry are 
unlimited and even in competitive cir- 
cles, he is highly regarded and admired. 
He will be missed during his absence, 
but it is hoped that the vacation will 
give him a much needed rest and recre- 
ation and permit him to return with a 
large measure of his usual good cheer 
and activity. 

re 
CANNED MEAT EXPORTS. 


Domestic exports of canned meats 
from the United States during January, 
1930, according to the U. S. Foreign and 
Domestic Commerce were as follows: 

Beef, 305,878 lbs., valued at $100,636; 
pork, 1,422,558 lbs., valued at $486,783; 
sausage, 117,647 lbs., valued at $40,428. 
Other canned meats, 167,642 lbs., valued 
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Salesrooms: 
425-435 E. 102nd St. 








A. C. Wicke Mfg. Co. 


Complete Market 
- Equipment 
Ay 


NEW YORK CITY 


Main Office and Factory: 406 East 102nd St. 


Phone Atwater 0880 for all 
Branches 


Bronx Branch: 
739 Brook Ave. 

















at $69,924. Total canned meats, 2,013,- 
725 lbs., valued at $697,771. 
Shipments of canned meats from this 
country to non-contiguous territory dur- 
ing this month were as follows: 
Alaska—Beef, 17,482 lbs., valued at 
$2,334; sausage, 874 lbs., valued at $276. 
Hawaii—Beef, 217,546 lbs., valued at 








$43,954; pork, 25,511 Ibs., valued at 
$8,014; sausage, 30,427 lbs., valued at 
$7,248; other canned meats, 67,293 lbs., 
valued at $18,380. 

Porto Rico—Beef, 1,636 lbs., valued at 
$418; pork, 17,286 lbs., valued at $2,336; 
sausage, 24,944 lbs., valued at $6,347; 
other canned meats, 61 lbs., value $32. 











OLEOM 


® pesot © GHHAMMOND CO. Cons, 





Many of the leading packers 
and wholesalers of the mid- 
dle west, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 


Chicago, Illinois 





G. H. Hammond Company 





HAMMONDS 






ARGARINE 














NEW CURING VATS 


Dozier Meat Crates 
Packing Box Shooks 


B. C. SHEAHAN CO. 


166 W. Jackson Blvd. 





Chicago 




















FAMOUS HAM RETAINERS 























Standard 1500-Ib. 
Ham Curing Casks 


Manufactured by 


Bott Bros. Mfg. Co. 


Warsaw, Illinois 
Write for Prices and Delivery 


produce firm, tasty, good-looking cold 
cuts that will greatly increase your sales 
and profits. A perfect product, without 
cracks or jelly pockets, is produced with- 
out repressing. Peppy springs follow the 
shrinking process with even distributed 
pressure. Write now for details. 
in on this profitable market. 


Cash 











1700 WINDERMERE AVE. 


BALTIMORE, MD. 























Sole agents for Kaufman’s fiy-repeller 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


good 

medium 
common and medium 
cutter-medium 


LIVE CALVES. 


good to choice 
medium 


Steers, 
Steers, 
Cows, 
Bulls, 


Vealers, 
Vealers, 


LIVE SHEEP AND LAMBS. 
$ ~ 50@10.5 
5H0@ 9.5 
7500 8.5 
4.50@ 6.5 


good to choice......+-.++++++ 
medium 

common 
medium to choice 


LIVE HOGS. 


160-210 lbs. 
Hogs, medium 
Hogs, 120 Ibs. 
Roughs 

Good Roughs 


Lambs, 
Lambs, 
Lambs, 
Ewes, 


Hogs, 


Hogs, 
Hogs, 
Pigs, 
Pigs, 


heavy 
180 lbs. 
80 lbs. 
80-140 lbs. 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native heavy 
Choice, native light 
Native, common to fair 


WESTERN DRESSED BEEF. 


Native steers, 600@800 lbs...........+. 1 
Native choice yearlings, 400@600 lbs. ..22 
Good to choice heifers 20 
Good to choice COWS........+-6eeeeeees 
Common to fair cows eeue penne vceeseees 


@li. ‘00 
@17.00 


hinds and ribs 

hinds and ribs.. 
hinds and ribs.. 
PP 
rounds . 
BOURGES. 00 osccceses 
chucks Scbatnabean® t 


Sates 

Rolls, reg., 6@8 lbs. 
Rolls, reg., 4@6 Ibs. 
Tenderloins, 4@6 Ibs. 
Tenderloins, 5@6 Ibs. 
Shoulder clods 


DRESSED VEAL AND — 


Prime veal ... 

Good to choice veal.. 

Med. to common veal....... ceccccce 
Good to choice calves 

Med. to common Calves.............0++ 


DRESSED SHEEP AND LAMBS. 


Lambs, prime ......... 
Lambs, good 
Sheep, 


good 
Sheep, medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. .: 

Pork tenderloins, fresh 

Pork tenderloins, frozen. 

Shoulders, city, 10@12 Ibs. avg.. . 

Shoulders, Western, 10@12 Ibs......... § 

Butts, boneless, Western.............. 5 

Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. avg.. 

Hams, city, fresh, 6@10 Ibs. 26 

Picnic hams, Western, fresh, 6@8 Ibs. 
average 1 

Pork trimmings, extra jean 

Pork trimmings, regular, heer lean. 

Spareribs, fresh 


SMOKED a 


Hams, 8@10 ibs. avg.... 
Hams, 10@12 Ibs. avg. 
Hams, 12@14 'bs. 
Picnics, 4@6 lbs. avg 
Picnics, lbs. avg 
Rollettes, 6@8 Ibs. avg 
Beef tongue, light 

Beef tongue, heavy oss 
@25 
@22 
@19 


s New 


FANCY MEATS. 


untrimmed... 
trm’d.... 


26c a pound 


Fresh steer tongues, 
a pound 


Fresh steer tongues. 1. c. 40c 
Sweetbreads, beef 70c a pound 
Sweetbreads, veal..................$1.00 a pair 
Beef kidneys 20c a pound 
Mutton kidneys each 
Livers, beef > a pound 
Oxtails 2c a pound 
Beef hanging * a pound 
Lamb fries 10c a pair 


ee 


Shop fat 

Breast fat 

Edible suet ........ 
Cond. suet ...... 


GREEN CALFSKINS. 

* a 412% 12% -14 14 es up 
Prime No. 1 veals.. 1.90 2. 2.00 3.10 
Prime No, 2 veals.. ° 1.7 1 rH 2.85 
Buttermilk No. 1.... » 2 65 BBS 8 cons 
Buttermilk No. 2.. 140 28D once. 
Branded Gruby 90 1.10 1.50 
Number 3 At value——— 


[1'S) 
mode 
ERE 


Creamery, 
Creamery, 
Creamery, 
Creamery, 


extra, (92 score) 

firsts (S88 to 89 score).... 
seconds (84 to 87 score)... 
lower grades 


EGGS. 


(Mixed colors.) 


39144 a 


dozen 
firsts, 


Extra, 
Extra, 
Firsts 
Checks 


doz. 


LIVE POULTRY. 


colored, 
Leghorn, 


DRESSED POULTRY. 

FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, lb...28 @30 
Western, 48 to 54 lbs. to dozen, 1b...28 @31 
Western, 43 to 47 lbs. to dozen, lb...28 @30 
Western, 36 to 42 Ibs. to dozen, Ib...27 @29 
Western, 30 to 35 lbs. to dozen, Ib...26 @28 
Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 

Western, 60 to 65 lbs. to dozen, Ib... 
Western, 48 to 54 lbs. to dozen, lb... 
Western, 43 to 47 lbs. to dozen, lb... 
Western, 36 to 42 lbs. to dozen, lb... 
Western, 30 to 35 lbs. to dozen, Ib... 
Turkeys— 
Western, 
Western, 
Squabs— 
White, ungraded, 
Chickens, Hothouse broilers, barrels: 
Prime, under 2 lbs @44 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs., per Ib 
Western, 48 to 54 lbs., per Ib 
Western, 43 to 47 Ibs., per lb 
Ducks— 


Long 


Fowls, 
Fowls, 


fancy, via express. 


-.29 @30 
via expres 2 27 


@29 


@33 
@32 


young toms, prime to fancy .31 
young hens, prime to fancy .30 


per @45 


@30 


=e 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Mar. 27, 1930: 

Mar. 21 22 24 25 
Chicago ..38% 381% 388% 
N. Y. ...38% 38% 37% 
39 39 
39%, 38% 


Island @21 


ot% 
374 
38, 
38% 


Boston . 
Phila. 
Wholesale prices of carlots—fresh 
butter—90 score at Chicago: 
38% 38% 38% 37% 
Receipts of butter by cities (tubs): 
Wk. to Prev. Last — Since Jan. 1 — 
Mar. 27. week. year. 1930. 1929. 
36,094 38,200 32,916 . 
53,898 59,006 46,656 
14,116 14,599 16,261 
15,140 17,961 15,027 


"189% 
centralized 


37% 


37% 


Cc hic: “ago. 386. 644 

_ = 790,598 
241,854 
260,147 


Boston. 
Phila. 


Total 1,979,238 


Cold storage movement (lbs.): 
In On hand 
Mar. 27. 27. M 28. 
Chicago ...10,463 
York .41,144 
Boston .... 1,890 
Phila. -. 4,500 


Total 


119,248 129,766 110,860 1,930,120 


Same 
week-day 
last year. 


1,690:758 
1,643,940 


11,889,298 


155,945 





. 57,997 


3,102,514 
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FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, delivered | 
per 100 lbs 
Ammonium sulphate, 
per 100 Ib. f.a.s. New 
Blood, dried, 15-16% per unit 
Fish scrap, dried, 11% ammonia 10% 
B. P. L. f.o.b. fish factory........Nominal 
Fish guano, foreign, 183@14% snci 
nia, 10% B. P. L 
Fish scrap, acidulated, 
3% A. P. A. f.o.b. fish factory...3.75 & 50c 
Soda Nitrate, in bags, 100 lbs. spot.. @ 2.16 
Tankage, ground, 10% ammonia, 
1596 By. PB. Te, DAK ..0 0c ccceccvccs OOM ROB 
Tankage, unground 9@10% ammo...3.40 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
bags, per ton c.i.f. 
Bone meal, raw, 4% - 
per ton, c.i.f 
Acid phosphate, bulk, f.o. b. “Balti- 
more, per ton, 16% flat............ 
Potash, 
Manure salt, 20% bulk, per ton...... 
Kalnit, 12.4% bulk, per ton. 
Muriate in bags, basis 80%, per ton.. 
Sulphate in bags, basis 90%, per ton 
Beef. 
50% unground 
60% unground 
Meat Scraps, Ground. 


2.10 


double _ bags, 


@ 1.90 


30 & 10c 
6% Rill 


@25.00 
@36.00 
@ 9.00 


50 bags, 


Cracklings, P 
Cracklings, .90 
@50.00 
@54.00 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 lbs., 

i BD ss ee heaves eseedess 95.00@125.00 
Flat shin bones, avg. 40 ‘to ‘45 lbs., 

per 100 pieces’.......... @ 85.00 
Black or striped hoofs, per “ton... 45.00@ 50.00 
White hoofs, per ton @ 60. 
Thigh bones, avg. 85 to - Tbs., . ‘per 

100 pieces ...scece ee @110.00 
Horns, according to “grade... pesnes «+» 75.00@200.00 








Lincoln Farms Products 


Corporation 
Collectors and Renderers of 


a pe 


Manufacturer of Poultry Feeds 
Office: 407 E, 3ist St. 
NEW YORK CITY 
Phone: Caledonia 0114-0124 
Factory: Fisk St., Jersey City, N. J. 























Emil Kohn, Inc. 
Calfskins 


Specialists in skins of quality on 
consignment. Results talk! Infor- 
mation gladly furnished. 

Office and Warehouse 

407 East 31st St., 


NEW YORK, N. Y. 
Caledonia 0113-0114 

















THE CASING 


THAT STANDS THE TEST 
SERVES YOU BEST 


Imported Water Selected 
Sheep and Hog 
Casings 


“MONGOLIA” 
IMPORTING CO., INC. 
339 Pearl Street, New York, N. Y. 























I< 
o 
s 


eT 
s8 888 


10. 
p 200. 





